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EARLY SHIPMENTS 
OF CANS 


Obviously—in these times Canners 
should anticipate their needs as 
never before. 


To such Canners who will use the 
precaution to store their Season’s 
supply now, we are especially well 
prepared to cater. 


SOUTHERN CAN 
COMPANY 


BALTIMORE, MARYLAND 


| WEEKLY REVIEW | 


Growers’ Prices set for Army and Navy Permanent- Food Admin- 
istration sets no prices on growers—Cost of goods must be 
kept down—No crop prices to be made on peas 
or corn. 


A weekly review of the canned foods situation records 
simply waiting. There is nc use trying to speak of a mar- 
ket, for there “ain’t no sich thing.’’ Until the Government 
gives the word to release the spot goods now held at its com- 
mand, there can be no market of consequence; and if it is 
found that the supplies on hand are all needed by some branch - 
of the Government, there will be no market until new goods 
are produced. And it looks very much as if this general clean- 
ing up would take place, and more, that the jobbers’ stocks 
will have to be called upon to make up needed amounts. 


On the other hand there is no question whatever but 
that the high prices now ruling on all canned foods have driven 
the consumers from them. This is the kind of statement that 
many resent, but it is the truth, and that is why the consump- 
tion of canned foods is at a very low level. Under the cir- 
cumstances it is fortunate that it is so, as there is no way to 
replenish supplies, even if the goods existed. For this same 
reason there is no weakness in the markets, and no recessions 
in price. Nor need there be any fear caused in the minds of 
canners because of this slowing down of consumption. Just 
look at the situation as it really exists and you will not be 
alarmed, 

When all food prices took their sudden immense jump 
upwards, canned foods were the only ones which continued 
to sell at low prices.. Suddenly the consumers woke up to this 
fact, and we had a bargain day rush on canned foods, which 
cleaned up all supplies in sight, and of course caused prices 
to advance. In this rush the people learned to know and to 
like canned foods, anl they will not forget them. But now that 
these goods are found in the same high-class company as oth- 
ers, the consumer pauses, considers the question of the most 
for her money, eliminates everything that looks like a luxury 
—and buys meats and potatoes. Canned foods are not tabooed, 
but just put among the goods she can only occasionally afford. 

From this fact the industry should learn a lesson, and 
that is to make canned foods a staple article in every house- 
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hold the prices on them must be held down; consequently costs 
of manufacture must be held down; profits must he held down. 
This is bitter medicine, just when it looked like the industry 
might have a year or two of good profits to recoup for the 
many years of no profits; but if it is not taken voluntarily, it 
will be forced down the industry's throat—by the refusal of 
consumers to take the goods at the high prices. It is better 
to make a steady profit of a few cents per dozen year in and 
year out, than to kill the goose that lays the golden eggs by 
trying to take a big profit all at once. The growers are try- 
ing to do this as a rule, and their attempt is not meeting with 
popular approval. We.can learn from the mistakes of others. 


. Everyone in this Tri-State region has been aware of the 
big fight by the politicians before Congress on the tomato 
growers’ price of $21 as set by the Army and Navy buyers 
for such goods as they would accept. It has now become clear 
that these prices on tomatoes in every section of the country 
apply only to Government contracts and not to the crops 
grown and sold to the canners for ordinary business. The 
Food Administration is not attempting to set a price for the 
growers, but are leaving this question to be settled by the can- 
ners and growers, The daily papers of Friady morning, the 
15th, quote Maryland Representatives as chuckling over their 
victory in having the price of $21 raised to $30 per ton for 
tomatoes, thereby adding $1,500,000 to the growers of Mary- 
land on this crop alone. It will be two or three times this if 
the crop is normal. The Delaware Representatives shared in 
their labors to this end; though it is not clearly seen just 
how they can claim $30, since the price is left entirely open— 
so far as the canners’ supplies of tomatoes for the civilian 
population are concerned. When the peopie learn that this 
added burden has been placed upon their foods, for the sake of 
a few growers they may not be as pleased with their Repre- 
sentatives as these Representatives are with themselves. 


It can now be definitely stated that the Army and Navy 
will not allow a cost in excess of the amounts stated on any 
goods accepted by it. It was thought that they might be in- 
duced to recede from their position in this, but they will not; 
and for any tomatoes which they accept they will not permit 
a cost for the raw tomatoes above the figures given out, de- 
pending upon the locality where packed. That question is at 
rest. and may be taken as final. 


It will remain for the canner to realize that in this com- 
ing season no such record prices for raw stock, as were paid 
last season, will be permitted. There is no nastier stench in 
the nostrils of the public today than the “Cost plus’’ plan of 
building the cantonments, etc., and the canners are among the 
very proper objectors. If it be wrong there, you may depend 
upon it the consuming public will consider it infinitely more 
wrong, so to put it, when applied to the production of foods. 
Therefore, to figure upon paying very high prices—too high 
prices—for raw stock and expect to have the people stand for 
it, is to figure without your host, and the realization should 
come to the canners in time. 


It is now definitely known that the Army and Navy do 
not intend placing prices upon peas and corn, as it has done 
with tomatoes, and as was generally expected after the tomato 
prices come out. It is believed the corn and pea packers have 
made sufficient tenders to the Government to cover its wants, 
and at right prices. 


One of the startling announcements of the week is that 
in reference to the resignation of Md. E. O. Heyl, who had 
just been appointed head of the Committee of Co-Ordination 
of Purchase by Mr. Hoover. Last week we announced the 
resignation of Mr. Heyl from the firm of Libby, McNeill & 
Libby, with whom he was connected before going to Wash- 
ington nearly a year ago; and the same announcement car- 
ried the information of his appointment to the head of his 
committee. Now he has resigned from this Government work, 
and a good man—or as one well situated to judge such mat- 
ters said, an ideal man for such a position has been lost. We 
have no further information than this, and can say nothing 
as to the causes, etc. It is known however that almost all 
heads of Government activities are being subjected to all kinds 
of attacks. A great many well meaning but misguided per- 
sons are helping in this effort to disorganize the whole well 
laid plans of the Government, by their criticisms and objec- 
tions. That back of it all there is a deep laid plan of German 
intrigue seems too obvious to need mention. The wonder is 
that it is allowed to proceed without interruption. 


The Canned Goods Exchange held its annual meeting this 
week, on Tuesday, and the principal matter for consideration 
was the adoption of a Uniform Growers Contract, upon which 
the Exchange has been working for some months. Their legal 
department had drafted what seemed to be a very fine con- 


tract, and although a mail vote had been taken on its adoption 
or rejection, and the number in favor of it seemed to pre- 
dominate, the matter was laid on the table at this meeting, and 
so nothing comes of all the efforts. 


The canners of oysters are having a slight innings just 
now, as the shippers of fresh stock find it almost impossible 
to get shipnients through by express. There is so much delay 
and uncertainty that the goods spoil enroute and so shippers 
are forced to practically abandon their business. This is also 
true of the fresh fish shippers. 


That the early fresh vegetable shippers anticipated this 
bad railroad condition is shown by the report of the Bureau 
of Crop Estimates which reports under date of March 14th, 
the acreage of tomatoes in Florida this season as 15,870, as 
against 17,549 last season. In California, however in the Im- 
perial Valley, the acreage of tomatoes is given as 566 as 
against 300 last season. This is the only county of that 
State reported, but it may indicate the drift of tomato grow- 
ing in that State; and further that they are beginning early, 
and can and will continue late. There should be a word of 
advice in this to the tomato growers and canners of other sec- 
tions. California promises to be a very large factor in the can- 
ned tomato business of 1918. 


Seed stocks are moving better this week and it is ex- 
pected the Railroad Administration will see that these stocks 
are gotten to their destination, now, without more delay. 


FREIGHT RATES & SHIPPING NEWS 
By Traffic Bureau 
THE CANNED GOODS EXCHANGE OF BALTIMORE 


G. Stewart Henderson, Chief Clerk 


A week ago tliere seemed to be unmistakable signs of in- 
tention on the part of the railroads to bring to the front the 
question of spotting charges. This represents an extra charge 
for making deliveries of loaded cars on private sidings, re- 
quiring the general use of team tracks to avoid payment of an 
extra charge for getting loaded cars to or from other track 
locations in the terminal. 

It has been denied that there is any intention at this time 
to reopen the spotting charge subject, and as the subject has 
heretofore had exhausted review before the Interstate Com- 
merce Commission, it was a matter of surprise in many 
quarters, and a storm of protest arose on announcement that 
the subject was coming to the front. 

Shipments of tin plate from the mills to can factories 
and shipments of cans from factories to packers are receiving 
attention at the hands of the National Canners Association, 
and as usual Secretary Gorrell is fully informed and leaving 
nothing undone to produce best results. 

Baltimore embargoes are in evidence and will be until 
the amount of free time accorded consignees on less than 
carload shipments is materially reduced. Unfortunately the 
fact that we are at war and the relation that greatest possible 
assistance to every transportation subject has an important 
bearing on our early success in the war, have not lodged in 
the minds of all railroad patrons. It is patriotic to assist 
every transportation company to the greatest possible extent 
and unpatriotic when assistance is withheld. ; 


Information as to rates, claims, embargoes, etc., continues 
to be willingly supplied at this office on receipt of requests 
and it is hoped that it will be kept in mind that further re- 
quests are invited. 

A book entitled ‘Atlantic Port Differentials,’ written by 
John B. Daish and published by W. H. Lowdermilk and Com- 
pany, Washington, contains information of great value to Bal- 
timoreans interested in the history of the port’s rate regula- 
tions, together with the rate history of each of the North 
Atlantic ports; also, the compendium of many important rate 
theories and facts and the brief on the law of trade and com- 
petition between merchants and localities and the statutes 
provided for the regulation of carriers. Full information re- 


garding this work may be had upon request of the Traffic 
Bureau. 
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20th Century Canning 
Machinery 


WE want to explain and show you the many advantages and essential points of 
The “ 20th CENTURY” WAY, how it will eliminate all unnesessary waste, 


how it will speed .up your production; all with the minutest accuracy. Invariably it 
means increased profits. 


All these facts have been proven by some of the country’s 
largest and shrewdest canners’ who place “20th CENTURY” 
Machinery in a class 2nd to none. We know we can do for 
you what these machines are doing for their users. Give us a 
chance to prove it. It costs you nothing. Write for information, 


“20th CENTURY” 
Bulk Goods 
Filler 
and Syruper 


20th CENTURY 


.-MACHINERY CO. 
MILWAUKEE, WIS. - 
CANNING DIVISION 


“20th 
CENTURY” 
Bulk Goods Filler 

and Syruper 

Measures with the 
utmost accuracy. 
Can be operated ata 
speed up to 120 cans 
per minute. Both 
machines can be 
operated independ- 
ently if desired. 
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NEW YORK MARKET 


Some Business Between Jobbers and Retailers—General Market 
Waits on the Government—All Attention Turning to the 
Need of Good Sized Crops—aAll Articles in Detail— 

No Changes Possible Until Market Opens Again. 


Reported by Telegraph. 


New York, March 15. 

The Market.—Not much change has taken place since last 
week’s report. Business is still held up pending the decision 
of the Government respecting supplies in first hands. Until 
the census of such supplies is taken and officials have said 
what they are intending to do with them very little can be 
done. Some business is passing between jobbers, and retailers 
have come into market in some instances for small supplies 
to replenish stocks, but in the main the situation is just where 
it was a week ago pending the Government’s further action. 
Not many now believe that much of the stock held in first 
hands will ever be released to distributors. On the contrary 
they express the opinion that the Government has discovered 
its requirements to be much larger than was expected and 
therefore they have stopped trading until they can decide 


what to do. Furthermore, these same interests say that only 
an extraordinary output this year will insure any considerable 
quantity for civilian trade. They look upon the situation as 
critical and declare that unless those who are responsible for 
planting the crops do not exercise care and apply stimulat- 
ing influence where it is needed the situation will be worse 
next fall than it has been since the 1917 pack closed. Many 
opinions are expressed, but all agree upon the absolute neces- 
sity of getting the crops into the ground. . After that the rest 
of the problem can be worked out. But the crops must be 
planted and unless they are planted at the proper time the situ- 
ation will become more acute than it is now. Again, the Gov- 
ernment is not likely to permit any temporizing with the food 
supply. And those who attempt it will find themselves brought 
up with a round turn that will astonish them. Not many want 
to, but a few do, and that few will learn their lesson before 
they are over the present crisis. : 
Tomatoes.—The situation remains substantially as it was 
last week. Some believe that the Government will act shortly, 
but it hasn’t up to the time this was written and until it does 
the market cannot change. Holders do not want to dispose of 
what they have in hand. First hand dealers are not yet ready 
to express an opinion. They do not know what is going to 
happen to them. The fixing of prices on California raw stock 
is exerting a somewhat steadying influence upon growers on 
this side of the continent and they realize more clearly than 
some of them have seemed to do, that a fair price is the only 
one that will be permitted. Anything more than that the 
Government will refuse to pay and what they do give will 
establish the price. Therefore, the question of quotations will 
‘be settled when the Government makes its announcement. 
When it says not more than $15 for California raw stock it 
establishes a price which will be likely to hold good through- 
out the country. So far as sales are concerned none have been 
made during the week, excepting a few small transactions be- 
tween jobbers and a few retailers have come in for the pur- 
pose of replenishing stocks. But business has not been done 
in any volume, The trade waits on the announcement of the 
Government. Meanwhile acreage is receiving some consider- 
ation, but no one is prepared to say what it will be. Some 
believe it will exceed last year, but others say it will not, 
chiefly because growers cannot obtain labor with which to get 
their crops into the ground. This labor question is becoming a 
stumbling block in every pathway. No matter what is want- 
ed labor shortage prevents full development, and men are 
working over time, or are otherwise more than doing their 
share for the purpose of speeding,up production. It has meant 
thus far a setting back of the clock of progress for many years, 
but always this thought is comforting. As soon as the diffi- 
culty which has forced it is over the situation can be cleared 
by returning to the standards established before the German 
Emperor decided to run amuck and embroil a world. Those 
who work in the tomato fields will have to do théir own work 
and that of those others who are fighting abroad. But once 
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the question is settled matters can go on as they were before. 
Tomato growers may not see the necessary application of this, 
but it is for them, the same ag for the manufacturer. All 
alike are subject to the disturbance which is preventing normal 
operations anywhere in anything. Tomatoes must be grown. 
The great disturbance makes their growing uncertain, Then 
something must be done to overcome uncertainty. And there 
is where the grower can prove his desire to further the inter- 
est of the country and the world. The same observation ap- 
plies with equal force to the producer of every other crop, 
whether required for canning or some other disposition. The 
application is exactly the same. 

Corn.—They are talking acreage, but according to what 
is said everybody is more or less gloomy. No one can say what 
the acreage will be, though all recognize the fact that it must 
be large. Therefore. the grower will have to consider his 
labor and other features which enter into the preparation. 
And he will have to consider them before long in the South- 
ern sections. In Northern localities the snow is hardly gone as 
yet. But the time for planting will come much sooner than 
some will be ready for it unless they begin their preparations. 


So far as trading is concerned nothing was done, excepting a 
little distribution among retailers. Otherwise nothing was sold 
during the week. Prices are nominally unchanged, but with 
no stock available from which to draw and no business ex- 
cepting that between jobbers the market is too insignificant 
to report, 

Peas.—Some have said that future prices will be named 
next week. No one wants sales subject to approval of price 
and none are made on that basis. Canners say they will have 
opportunity enough to sell at good prices without undertaking 
that scheme. Therefore, trading awaits the announcement of 
opening prices. Pending that nothing is likely to be done 
that is of moment. 


String Beans.—Tentative prices on future New York State 
pack are about like this: No. 1s, $2.85; No. 2s, $2.50; No. 3s, 
$2.20; No. 2 cut, $1.85. These figures are announced as only 
tentative and may be withdrawn, but they were put out for 
the purpose of learning what the trade thinks of them. It 
could not b elearned that anything has. been taken as yet. 
No spot trading is in progress and business is down to the 
lowest point in years. 

Fruits.— It is quite impossible to say anything new about 
fruits. The market is bare. Jobbers have no important stocks 
and in numerous instances retailers have nothing left upon 
which to work. Probably distribution would increase if it 
were possible to obtain stock, but inasmuch as supplies are 
virtually exhausted it is now quite impossible to obtain any- 
thing with which to replenish them. Therefore, holders re- 
fuse to sell and buyers are not particularly anxious to increase 
holdings, even though they see good business in the future. 
All leading varieties are affected the same way and until the 
situation clears fruits will remain dull and uninteresting. 


Berries.—The supply is nearly exhausted. It would be 
impossible to obtain an assortment in this market. More than 
half the favorite numbers would be missing, No stocks are 
available for their replenishment and therefore holders are 
refusing to sell. 


Salmon.—Prices on all grades are nominally uncharged 
and such transactions as have been made have been at the fig- 
ures carried in the price list, but conditions are such that 
prices are merely matters of negotiation in numerous in- 
stances. While they are fixed the situation is such that no 
business of moment is done, therefore the market cannot be 
said to indicate anything either way. It is pretty generally 
accepted that the Government will take everything left of the 
old pack and will commandeer sufficient of the coming pack to 
make its position secure. Pending the settlement of the ques- 
tion of disposition of goods in first hands no market can exist. 
Holders remain steady, but buyers cannot operate. 


Sardines.—To discover a market under present conditions 
is quite impossible. Consequently holders are maintaining 
their position and are not selling anything of moment. Retail- 
ers report a slightly imcreased demand in some quarters, but 
in the main no change is cbservable. Nominally holders are 
firm. Really they have nothing to offer so the term firm or 
otherwise is merely a figment. Perhaps activity will come 
later, but at the moment nothing is done and no business of 
importance is even suggested. j 


HUDSON. 


As Brokers View the Market 


BALTIMORE, MD. 


Baltimore, Md., March 16, 1918. 

Up to this writing, the Government ban against sales to 
the jobbers by canners or brokers is still effective on those 
articles on which the Food Administration holds options. The 
release of same for sale to civilians will come as soon as the 
Government decides how many, or how much, of each article 
will be required for the use of Army and Navy, which may be 
within a couple of days or, perhaps. it may not be for a week 
or two longer. It was anticipated, we believe, when that order 
was issued that it would take fifteen days to arrive at a decis- 
ion, but none will begrudge Uncle Sam all the time that may 
be necessary to make the job complete, and to work out the 
problem in a manner satisfactory to those who have that oner- 
ous work to perform. It is the loyal duty of all to ‘possess 
our souls in patience.’”’ Orders continue to accumulate here 
for prompt shipment when the release is made, especially tor 
tomatoes and corn, and we respectfully ask for your order on 
that basis. 


The prevailing impression that it was the Food Admin- 
istration that fixed the prices recently published at which the 
tomato growers in the different zones or States must sell the 
1918 crop to the canners is a mistake. The price fixing was 
done by another department which has charge of the matter. 
Meetings of the farmers were held this week in this State and 
in Washington to protest against the price fixing for the Tri- 
States’ section, and for the purpose of securing a revision up- 
wards, with the result that all prices have been withdrawn 
and the farmers are at liberty to sell the 1918 crop to the can- 
hers at any prices they may agree on. Until they come to- 


THE CANNING TRADE 


11 


gether on a fair basis, our canners will not sell any futures 
at all, either at fixed prices or on S. A. P. basis. Whatever 
plans that can be devised to produce the biggest crop obtain- 
able from the largest acreage possible, and to secure the neces- 
sary farm labor to harvest it for canning purpose, is the great 
desideratum. 


We make a special request of the jobbers and brokers 
throughout the country to offer us for the Army and Navy 
whatever stocks of string beans and stringless beans, green or 
wax, they can spare for prompt shipment. Offerings by wire 
or mail will be appreciated. 


Spinach and sweet potatoes were active again this week, 
and they are being cleaned up in this market. Kraut is in 
fair demand though not as active as last week. For the other 
lines of vegetables the buying is in small quantities, but the 
stocks, with a few exceptions, are so light that they don’t cut 
much figure these days. 

With the exception of pears, for which there is a con- 
tinuous demand in small lots, canned fruits are dull and un- 
changed as to prices. We cannot recall the time when fruits 
of all kinds were so closely sold out in this market as they are 
today. The few peaches that are left unsold will be taken this 
spring. 

Out of thirty or,more canners eager to pack cove oysters 
to meet the spring demand, only six or seven were able to 
obtain sufficient raw stock and labor this week to operate their 
canneries on half time, which illustrates the scarcity of both 
stock and help. The scarcity of canning house labor, and 
higher wages, are going to cut a big figure in the cost of pro-_ 
duction of everything throughout the year. Crushed oyster 
shells are worth attention now if you will need any this spring. 


THOS. J. MEEHAN & CO. 


tin. 


Kk. W. BLISS CO., 


High Speed Automatic Sanitary Can Machinery 


Bliss Automatic Flanger, No. 15=-K 
100 to 150 Bodies a Minute 


An entirely automatic machine of the four clutch type, continuous 
in operation and positive in action. 
flanged simultaneously. Movement of the chucks is comparatively 
slow and the bodies are flanged without danger of cracking the 
It handles can bodies from 2 to 6% inches in diameter by 
2 to 7 inches in height. 


chine is provided gives instant control. 


Builders of the Complete Sanitary Line 


25 Adams Street, BROOKLYN, N. Y., U. S. A. 


Chicago Office: Peoples Gas Building. Detroit Office: Dime Bank Building. 
Offices in Europe: 100 Boulevard Victor, Hugo St. Ouen, Paris. Pocock St. Blackfriar’s Road, London, E. C. 


Both ends of bodies are. 


A friction clutch with which the ma- 


Cleveland Office: Union Bank Building. 


| 
: 
5 
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bs 
Patented 
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CHICAGO MARKET 


Market is Stagnant—Government Holds Up All Trading— 
Nearly All Efforts to Do Future Business Have Been Futile 
—A Sample of the Few Sales—-Some Interest Being 
Shown in Spinach—aApples Seem to Be Weakening. 


Reported by Telegraph. 


Chicago, March 15, 1918. 

The Weather.—We are enjoying spring temperature, and 
the weather had been mild with rain, and overcoats and over- 
shoes will soon be in the discard. 

General Market.—The market for onienen foods of all 
kinds is absolutely stagnant. The Governmental restrictions 
and regulations seem to have made it impossible to transact 
business, The canned foods in the hands of canners, or first 
hands are all subject to commandeer by the Government with 
the exception of a few articles which are unlicensed—like 
pumpkin, kraut, etc., and even of these the Government has 
been buying freely and has, to a considerable extent, taken 
the supplies out of first hands. 

I understand that it is the intention of the Government 
to. issue notice to the wholesale grocers and commandeer the 
stocks of canned foods in their hands for army use. 


This necessarily will tie up transactions for some little 
time, and will stop all transactions between wholesalers. The 
condition of the market is, of course, unprecedented, and those 
whose duty it is to negotiate business transactions are in a 
condition of confusion and doubt, and are merely pursuing a 
masterly inactivity. 

Canned Foods Futures.—The efforts on the part of brok- 
ers and wholesalers to place future orders either at fixed prices 


or subject to approval prices for about a month past have re- 
sulted in little or nothing being done. 


The canners all appear to be in great doubt in relation 
to acreage, and will not take on S. A. P. orders even for un- 
licensed canned foods like string beans, kraut and fruits of all 
kinds. They realize that the prices they make on unlicensed 
goods will be subject to Government revision, and feel that 
their profits will be restricted accordingly, and that there will 
be ample demand for all the canned foods products that they 
can manufacture, and the sale of futures for 1918—either 
S. A. P. or with fixed price—is practically suspended. 


Many canners state they do not propose to sell any can- 
ned foods until they get the foods in cans and have estimated 
what the cost is and what their quantities are. 


Some Future Sales.—A large packer in Wisconsin has 
made sales of canned beets and has fixed prices and closed 
contracts to the extent, I understand, of his safe. probable out- 
put; the contracts all being made on pro rata basis. The 
prices average about 15 per cent higher than for 1917 pack, 
but the increase is justified on account of the higher price of 
canning materials. No prices have been named, so far, by 
Wisconsin canners on future peas, but I understand they will 
be named about the 25th of March; at least, I have been so 
informed. One or two canners in Indiana have named prices 
on tomatoes: Fancy No. 3s, $2.00; Fancy No. 2s, $1.70; 
Standard, No. 3s, $1.80; Standard No, 2s, $1.00 f. o. b. can- 
nery. 

Also a price on tomato pulp has been named, packed from 
whole tomatoes: No. 1s at 70c; No. 2s at $1.05; No. 10s at 
$4.50 f. o. b. Indiana factory. 


Future prices of canned kraut have been named f. o. b. 
Wisconsin, $1.35, and considerable sales of kraut have been 
made for future delivery at these prices. A large canner from 
Wisconsin stated to the writer that he has figured his costs 
for kraut carefully for the coming season, and cannot get 
them lower than $1.40, and his future price is $1.60. These 
statements contain about all the news in relation to future 
deliveries of canned foods of 1918 pack that can be gathered. 

Canned Tomatoes.—A number of shipments from can- 
neries direct to buyers in Chicago, spot goods, have arrived 
lately in bad or rusty condition owing to poor storage facilities 


and goods being unprotected from the weather during the win- 
ter. 


not enough left upon which to base quotations. 


All such shipments are promptly rejected, and put into 
storage until they can be scoured and put into merchantable 
condition. It is learned here that California tomato canners 
are making exceptional preparations for a large output and 
our wholesalers are disposed to consider California prices and 
to place future orders on the Pacific Coast. 

No prices for future delivery of tomatoes from Maryland 
or the East have been received and nearly all orders sent to 
those localities, subject to opening prices, have been returned, 
there being absolutely no disposition on the part of canners 
to place themselves under any obligations to fill orders. 

I understand that it is because of the very unsettled con- 
dition of prices of acreage output and that the growers may 
refuse to plant tomatoes, and turn their attention to the pro- 
duction of some other articles. 

Canned Corn.—There is absolutely nothing doing, No 
corn is to be found in first hands, and in second hands, re- 
sales are so complicated that brokers are unable to negotiate 
them satisfactorily. Permits have to be obtained for all such 


resales, and the administration officials are very reluctant 
to grant such permits. 


Canned Peas.—What is said in relation to corn in the 
previous statement is, in every way, applicable to canned peas. 
The situation is identically the same. 


Canned Salmon.—The Government has cemmandeered 
salmon all throughout the United States, and has bought 
enormous quantities for army purposes, and the offerings are 
indeterminate, which makes it very difficult to transact busi- 
ness. The same situation in relation to resales as described 
pertaining to-canned corn .exists, and the complications are 
almost absolutely prohibitive of transactions and negotiations. 

Canned Pumpkin.—The supply of this article is growing 
small, with but few offerings from first hands and none at all 
from second hands. 


Canned Kraut.—The offerings of canned kraut are liberal, 
and there appears to be plenty of it to supply the demand. 
Prices are strong and firm, however, and the article in first 
hands is firmly held at from $1.45 to $1.60 f. 0. b. factory, 
according to the quality and location. 


Canned Spinach.—This article is one which is first packed 
in the spring and is exciting some little interest, as stocks are 
completely clased out in first and second hands, there being 


Eastern canners however, are not making future prices 
although the article is unlicensed, but California canners are 
bidding for patronage on this article and are beginning to ask 
for offers particularly on No. 10 and No. 2% sizes. 


It is hard to get a California canner to pack a No. 3 or 
No. 2 can, as they do not seem to use them to any extent on 
the Coast, and they state that the can making companies are 
discontinuing the use of those sizes, being usually unable or 
unwilling to supply them. 


The trade in Chicago runs largely to spinach in No. 3 
cans, but may be diverted to the No. 2% size in order to 
throw open the market to California competition, I under- 
stand that 1917 shipments from California to this market were 
all of excellent quality and that buyers who had it are anxious 
to get more. 

Canned California Fruit.—The assortments of California 
fruits on the Pacific Coast are badly broken, and seem to be 
well sold out. A few articles are in fair supply, but they are 
all undesirable slow sellers, most of the staple varieties hav- 
ing been closed out. 


Canned Apples.—This article is not in a strong position. 
Prices are receding and supplies are being produced by first 
hands which were not known to exist. Most of the offerings, 
however, are of undesirable quality. There are some lots 
of apples in Arkansas in No. 10 cans which have been badly 
packed and badly handled, and are really undesirable. I have 
also seen one or two Michigan lots which were not at all up to 
Michigan standard, and were all off or sub-standard quality. 


Some shipments of apples from far western points to Chi- 
cago have turned out unsatisfactory, being afficted with some 
kind of trouble which makes the can rust on the inside, and 
the fruit turn black. This is either from pin-holing or some 
other cause which has not been satisfactorily determined. 
There are several lots in Chicago which are held on rejec- 
tion on that account. The canners of the fruit complained of 
lack of experience—and inexperience is Ee 
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String Bean Machinery 


For Grading, Washing, Blanching, Cutting and Filling 


BEANS well cleaned and packed bring prices that show 
satisfactory profits to the Canner. 


| Our sales to the up-to-date Packers show we have the 
machines that make them money. 


REPEAT ORDERS SHOW SATISFIED CUSTOMERS 


Green Pea Machines 


For Grading, Washing, Blanching, have never been equalled. 
Our Briners, Elevators, Picking Tables are so generally 
used as to be called standard. 


THESE ARE THE PROFIT MAKERS FOR CANNERS 


N. Y. 


| is Best | 
| 
i 
F 
O 
2 Huntle g. Co., : 
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GOVERNMENT ACTIVITIES. 


The Government is now asking for a statement covering 
the oft-repeated “fiive-year period,’ which has been invoked 
by the Canners, in Convention, on-nearly all-husiness asked 
for by the Government. It apparently has become interested 
in this important phase, and wants to know what it shows in 
the matter of sales and deliveries of futures. To this end it 
has sent out long blanks on which the canners are to fill in the 
account of their tradings since 1913. The letter below accom- 
panies these blanks. 


Two other important documents are attached for refer- 
ence purposes: 
United States Food Administration 
Washington, D. C. 


February 14, 1918. 
To All Licensed Canners: 


‘Enclosed you will find blanks in triplicate for report on 
future sales of Canned Corn, Canned Peas, and Canned Toma- 
toes, made prior to February 15, 1918. Also blanks in tri- 
plicate for report on spot sales of the same commodities made 
from November 1, 1917, to February 15, 1918. All such sales 
must be reported promptly thereon. If no such sales were 
made, that statement should be made on the blank. 

There are also enclosed, blanks in triplicate for schedule 
of costs as a basis of price for civil contracts, also for state- 
ment of deliveries made in previous years; and also for state- 
ment of percentage of various grades expected in pack of 1918. 

If you did not operate all of the seasons—1913 to 1917— 
fill out blank for the years you did operate and mark other 
years ‘‘None.” Also, if there has been any change in your 
factory capacity during these years, or if any change is con- 
templated for 1918, fill out the blank to cover your actual ex- 
perience and attach a letter stating the details of each change, 
with date, and also state what you estimate is a reasonable 
limitation of your future sales for the season of 1918, based 
on these changes, and on your experience during the past five 
years. 

In these reports all commodities will be understood to be 
packed 24 cans per case unless otherwise noted. : 

Your attention is called to Special Rule 9, which pro 
vides that no licensee shall use more than one form of con- 
tract for future sales, unless by special permit from the Food 
Administration. You will please enclose a blank copy of the 
contract form used in making the future sales reported. 

if additional blanks are required for your report, please 
advise the Food Administration in the enclosed envelope and a 
supply will be furnished you promptly. 

The triplicate copy of each blank is to be retained by the 
canner; the original and duplicate copies to be mailed to the 
Food Administration in the enclosed addressed envelope. 

As further reports will be called for at frequent intervals 
during the season, your reports must be made promptly. 

U. S. FOOD ADMINISTRATION. 


Official Text of Rule 1-a. 
United States Food Administration 
Canned Foods Division 


Washington, D. C. 


February 21, 1918. 
To the Canning Industry: 


Your attention is called to amended Rule 1-a which reads 
as follows: 

“Rule 1-a. The licensee shall not quote for future 
packing or delivery or sell‘any canned peas, canned corn, 
canned tomatoes, canned salmon, or canned sardines, not 
manufactured and on hand, unless the price to be fixed 
in the contract is subject to revision by the United States 
Food Administration if it is unreasonable. This rule shall 
not apply to Army and Navy requirements.”’ 
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This rule was promulgated after a conference with the 
representatives of the joint conference committees of the Na- 
tional Wholesale Grocers Association and the National Can- 
ners Association, and has the enthusiastic and unaimous sup-_ 
port of both bodies. 

On account of the delay incident to further consideration 
given the above rule, it has been decided that the dates for 
return of the enclosed reports covering sales of goods, both 
spot and» future, shall be extended to March 15th. You are 
therefore, instructed to read March 15th in place of Febru- 
ary 15th wherever such date occurs in the accompanying 
blanks. 

Your attention is further called to the enclosed cammuni- 
cation from the Division of Coordination of Purchase of the 
United States Food Administration instructing all canners to 
hold for war purposes until properly advised, such quanti- 
ties of corn, peas, tomatoes, string beans, and salmon as they 
may have on hand. Report of such holdings should be made 
at once to the Division of Coordination of Purchase, and should 
be understood to be separate from the information that will be 
furnished on the balnks herewith submitted, which latter are 
to be returned to the Canned Foods Division. 

Canners who have no stocks whatever of the commodities 
named should also report indicating such condition. 

Please read carefully all documents transmitted herewith 
as it is of the utmost importance that they shall be clearly 
understood. Any further information desired will be gladly 
furnished. 

U. S. FOOD ADMINISTRATION 


Order to Hold Goods. 


(Canned Foods Division). 
United States Food Administration 
Division of Coordination of Purchase 
Canned Foods, Bulletin No. 7 
Washington, D. C., February 20, 1918. 

To the Canning Industry: 

1. For war purposes you are instructed to report to this 
Division, and hold subject to further instructions, whatever 
quantities you have of the following, owned by you or under 


your control: (State character of packing case, whether wood, 
wirebound, fiber, etc.) : 


Tomatoes— 
Standard Extra Standard Fancy or Solid Pack 
24-2 24-2 24-2 
24-2% 24-2% 24-21% 
24-3 24-3 24-3 
6-10 6-10 6-10 
12-10 12-10 12-10 


Corn—Standard, 24-2; Extra Standard, 24-2; Fancy, 24-2. 

Peas—24-2 of ail grades and sieves. 

String Beans—All 24-2 Green or Wax String Beans, Cut 
or Whole. Extra Standard or Fancy. 

Salmon—tTall Alaska Red, 48-1; Pink, 48-1; 48-1’s Flat— 
all grades not lower than Pink. 

2. The Government will pay a fair and just price, based 
upon your actual cost, plus interest and carrying charges, for 
any portion of your stock required, and for which award may 
be issued. 

3. We will advise you within fifteen (15) days after the 
receipt of your report whether or not any part of your holdings 
will be required. 

Notice—Further extension: 

Tenders for the Army, the Navy (and other Governmental 
branches) of tomatoes, corn and peas, as called for in our Bul- 
letin of January 19th, will be considered if received by this 
Division not later than March 15th. j 

DIVISION OF COORDINATION OF PURCHASE 
(United States Food Administration). 
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LOOKING FORWARD 


Shortly you will have to act upon your 
box requirements for the coming season. 


Have YOU Investigated 
THE STRONG BOX? 


Cheaper - Safer - Easier to handle - 
SAVES FREIGHT. 


Here is a transcript from 
a letter just received: 


“Car Strong boxes arrived O. K. 
After packing and shipping them 


out, we want to say we are much STRONG 
pleased with them. Boxes 
‘Please enter our order for an- supplied 
other car, approximately ten thous- , b 
and No. ¥ 
‘‘We would like to secure the The J. M. Raffel Co., 
Agency for this section’’. Baltimore, Md. 
(name on request) The Chas. Boldt Paper Mills Co., 


Cincinnati, Ohio. 


THE iith ANNUAL MEETING OF THE 


NATIONAL CANNERS’ ASSOCIATION 


. Fhe National Canned Foods and Dried Fruit Brokers’ 
Association, The Machinery and Supplies Association, 
Sections of the National Canners’ Association. 


BOSTON, MASS., FEBRUARY 11-15, 1918 


Meeting of Sardine Section—Report of Director—Meeting of Fruit Section—The 
Amusement Features of the Convention. : 


MEETING OF THE SARDINE SECTION 
Salon, Copley-Plaza Hotel, Boston, Feby. 13, 1918 


Called to order by the Chairman, B. M, Pike. 


THE CHAIRMAN: The meeting will please come to order, and 
without going through the preliminary arrangements to organize the 
meeting I will say that we have Colonel Grove, of the Quartermaster 
General’s Department of the United States Army, with us, and Com- 
mander Hancock, of the United States ead & and they have consented 
to make a few remarks to the meeting. introduce to you Colonel 
Grove, of the Quartermaster Department of the United States Army. 
(Applause.) 

Colonel Grove: Gentlemen: We came up here to meet with the gen- 
tlemen in the various industries with whom we have more or less deal- 
ing and try to get acquainted, try to get your line on all this business, 
because we are very much inclined sitting as we are in swivel chairs 
around Washington, to get only one angle on these things, and it is 
the sailorman is inclined to think: “Well, now, here the war is on, I 
want to get out. with the trade and try to get the thing learned and to 
mix up a little bit. Situated down in Washington, it is so hard to get 
in and so hard to get out again that I don’t blame you for keeping 
away. So whenever we get a chance like this we consider .it a very 
great favor indeed. Paymaster Hancock and I have been playing around 
here for two days now, and we have been talking so much I haven't 
the faintest idea what I have said. I expect to be court-martialed for 
what I have said when I get back. I don’t know how he will get out 
of it in the Navy. Not that we have said anything of much account; 
we have probably just got our foot into it, that is all. 


We are going to have some big problems ahead of us in the food 
line, as you all know, because that is one of the serious things con- 
fronting the people. Our Allies have had a great time trying to get 
enough people to do their work, and they have had to take so many out 
of agriculture and the various industries that it has made them very 
short-handed, and they simply must depend on us to help them out. 
Anything that anybody can produce more than was produced before, 
in the way of food, whether it be sardines or salmon, or what, is just 
that much of an asset. and will help out just that much. And if every- 
body does not put his shoulder to the wheel we are going to have a real 
struggle to get enough to feed everybody. There is a mighty fine 
chance for co-operation on the eed of you gentlemen to get in and 
produce the goods, because anything that can be transported in smal! 
bulk is a very, very desirable asset to the country. 


I was a few minutes ago telling some of the people about some of 
the difficulties encountered in the feeding of the Army. The problem 
that confronts us now of getting the food clear across the water is a 
very difficult one. If we had only to get this stuff up to the Canadian 
border there would probably be no great difficulty about it, but when 
you have to haul it three thousand miles by water, with shipping as 
short as it is, the problem becomes very serious indeed. 


In handling the food situation of the Army we have a number of 
problems to figure out and they are different in each locality. In the 
Philippines, for instance, we have now our meat supply coming from 
China, which is probably a little bit strange. When I was over there 
two or three years ago we hardly thought of tapping China for her meat 
supply, and yet that is where it is coming from now. The transpor- 
tation from Australia is a little more difficult than it used to be. e 
get our potatoes now from Australia, China, Japan and the United 
States. At the Panama Canal we do not get anything from the Unite 
States. We cannot grow wheat in the Canal Zone, but the Government 
has arranged for everything they need down there, and as a substitute 
for flour we have corn meal and plenty of other meals; beans, rice and 
everything needed to supply the Army. The Government has its farms 
on which they raise cattle, hogs, chickens, not only on a diz enough 
scale to supply the Army and Navy, but the entire civil population of 
the Canal Zone and those two cities at the ends of the “anal, Colon and 
Panama. That arrangement has now been made so that the Panama 
Canal is absolutely safe from outside interference. The submarines can 
cut off all shipping on both sides and your Army in the Canal Zone 
would not have to surrender on account of the food supply. 

The expansion of the Army was a very difficu!t proposition. I don’t 
think most people have yet any real conception of it. When the war 
broke out we had not enough officers in the Quartermaster Corps to run 
the work in time of peace. Then the moment war did break out we had 
to send across the water many of our ablest offtcers. They had to go 
over there to organize that end of the work and they vould not stay 
with us long enough to help organize the proposition on this end. If 
any of you were thrown up against a business proposition of expand- 


ing thirty per cent and then taking away the best of your personnel, 
your managers, your staff, you wonid have been up against the same 
proposition that we were up against, only we have had it on a very big 
scale. So do not be too harsh wita your criticisms if things do not 
move right at first, because it is going to take a long time to work 
them out properly. We did not get a chance, either, to experiment in 
big ways as we might have done, for instance, on these staff problems, 
matters of supply. You have to get together large bodies of men in 
order to practice on them, and the biggest body we could ever get to- 
gether was 15,000 men at one time, and those 15,000 men would last the 
British, our British Allies there, just five days on the fighting line if we 
take the average of losses that they have had for the last six months. 
That is what we had to practice on before this war. 

THE CHAIRMAN: I will introduce to the meeting Paymaster Han- 
cock of the United States Navy. f 

COMMANDER HANCOCK: I am even in a worse fix than Colone! 
Grove. We come up here with only a limited stock of ideas and stories 
or anything else to tell you. He has gone ahead and told you pretty 
nearly everything I had, so I am left high and dry. 

The principal purpose of our coming here was to get acquainted with 
you men and give you the idea that, after all, Army and Navy men are 
not particularly different from anybody else you meet along the street. 
We are here on about the same job that you are; we are trying to get 
the same results. We are working for the same end. If you do not 
happen to see our way of doing it. find out for sure that ours is not 
the right way. Give us a chance on the deal and don’t get in the habit 
which the people have in the country. They will see one little angle of 
the picture, one little side of the situation, and then everything is all 
wrong. Don’t get into that frame of mind. Some one in Washington a 
few days ago said what was needed in this situation was patience. Pa- 
tience can cease to be a virtue if it is carried to an extreme, but there 
is no limit to which you can certainly afford to go in the way of sup- 
porting people who are actually on the job. If you believe that the 
war is going to be won, radiate that thought, pene it along. If you 
have any doubts about it, keep them to yourself. That is about the 
thought I can pass on in the way of the general sense of the whole 
situation. I think the Army and Navy both are trying to get to a real 
business-like way of doing things. We are certainly aiming to do it. 
But don’t abuse that expression, “A business-like way of doing things.’ 
One thing that has struck me in this Canners Convention is the fact 
that you don’t find over two men in one line of industry who want to 
do the same thing in the same way. Now you have had in your own 
little business of packing sardines, trade abuses, trade customs which 
have grown up for years, certainly some of them are not the best for 
your industry. Some of you recognize it and some do not. Now what 
is the Government man going to do? Which side is he going to take? 
If he takes one side he will be damned by the other. If you think 
one thing is done wrongly, don’t come to the conclusion that everything 
is necessarily wrong. 

One thought I would like to leave with you in regard to packing 
your goods for next year—not in regard to prevention of spoilage and de- 
terioration, but look out for introduction of poison. Some little trouble 
last year we have had, not much, but that is the easiest way that an 
alien enemy can do harm to the Army or Navy, absolutely the easiest, 
simplest way possible. A small quantity of poison properly placed in 
food could cause unlimited trouble. Don’t take things for granted. It 
is the habit for all of us as we go along to think, “There are no spies 
around here,” but don’t take a chance next year. Treat it the same 
way as you do your insurance. Don’t take a chance on it. It may 
not happen, there may not be one chance in a hundred, but make sure 
that one chance of a hundred does not happen. I have nothing more to 
add. We are glad to be here; we are glad to meet you all, we are glad 
to get your ideas, and do feel free to pass along any ideas you have. 
Down there we are working on thousands of lines. We are trying to get 
men expert in individual lines, but while sardines are the main center of 
all your thoughts, everything goes around it, it is not so down on our 
job. Sardines are one little angle of a big situation and if we don’t al- 
ways quite fully appreciate your point of view, just bear that fact in 
mind, that you are seeing what to us is a small corner of a big picture. 
I thank you. 

THE CHAIRMAN: Gentlemen, it occurs to me that it might be well 
while Paymaster Hancock and Colonel Grove are here to say to them 
that the packers, as I know and you all know, are anxious to produec 
food in this emergency that the nation is in, and I believe that these 
two gentlemen with their influence used properly with the Government 
could help the packers by bringing it about that the Government should 
not be too fussy as to the size of fish in a can and the count of fish, so 
long as the fish are sound and the quality is good; if they will use their 
influence so that there will not be too many restrictions put on the 

ackers so they cannot produce food it will be of great advantage. I be- 
eve the Government should be very liberal in the direction of allowing 
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are three or four in a can or a dozen. The country needs the food, the 
Army and Navy need it. The Government has been too inclined to name- 
er the packers in the past and there should be some relaxation at this 
time. thought I would make this statement while these gentlemen 
were present so that it might have some little weight, because 1 believe 
that the Government has been too severe with the packers in the past 
and it seems to me that they are likely to continue to be more so, and 
I think it is a false step for them to take when the country needs food 
so much. I do not know whether this meets the approval of the pack- 
ers present or not. I am not a packer myself, gentlemen; I formerly 
was but I am out of the business now and out permanently. 

COLONEL GROVE: Why would it not be a good idea for this 
organization to have an individual or a committee come down to Wash- 
ing to go over that matter with Paymaster Hancock and myself and see 
what we can do toward changing specifications to cover all things thai 
they pack? Would that meet with your approval? (Addressing Com- 
mander Hancock.) 

COMMANDER HANCOCK: Yes, sir. I might add one thought. Ia 
feeding the Army and feeding the Navy we have this situation in our 
hands. ‘There is nothing that will conduce to making a good fighting 
ship as a contented ship and a well-fed ship. Remember that the life 
of a sailorman at sea revolves pretty much around his food. If he is 
getting good food, and especially if he thinks he is getting good food, 
he is satisfied. A sailorman’s mind is not a mind that one can read 
readily. The sailorman is a sort of strange bird as I see him. If he 
thinks he is getting fine food and all right, everything is all right, but 
the sailorman is inclined to think, “Well, now, here the war is on, lL 
wonder if they are trying to put some cheap stuff over on me?” The 
law gives him so much money, so much food up to a certain standard. 
If we give him something else than what he is used to, suppose we did 
say it is just as good—it is not a question whether we say it is as good, 
it is a question whether he thinks it is as good. We appreciate your 
position and we want to go as far as we can. but in going that far we 
are only middlemen in a way; we have consumers that we have to sat- 
isfy. As I said, the whole life of a sailorman revolves around his meals 
and if we don’t get those sailormen satisfied we will do a whole lot 
more harm to the Navy than we will do good to the canning industry 
by changing specifications. And after all, I don’t know the percentage. 
but I assume just roughly that the Army and Navy do not take over 
four or five per cent of your fish. Is that anywhere near right? If the 
country cousumes on the same basis as the Army and Navy the Army 
and Navy do not take over five per cent. Don’t magnify that five per 
cent into ninety-five per cent. 

THE CHAIRMAN: Gentlemen, you have heard the remarks of the 
two preceding speakers. Are there any packers present who have any 
views they would like to express or any ideas to give these gentlemen 
before they leave us? (No response.) 

Gentlemen, I would like to have you by a rising vote express your 
appreciation of these gentlemen’s courtesy in coming before you. 

The members rose in response to the Chairman’s request, after 
which Colonel Grove and Commander Hancock retired. 


THE CHAIRMAN: Regarding Paymaster Hancock’s suggestion that 
2 committee go down to Washington to talk the suggestion over with 
them, I think we can take that up later. If the packers approve of it a 
committee can be appointed. 7 


I am hampered in this meeting by the absence of our Secretary, Mr. 
Nicholas, who is in California. I have not the records of the last meet- 
ing therefore we will have to omit the reading of the records. It will 
be necessary to appoint a Secretary pro tem and if it meets the approval 
of the meeting I will ask that Dr. Loomis act as Secretary pro tem. 

Dr. Loomis thereupon assumed the duties of Secretary pro tem. 


Appointment of Nominating Committee, 


THE CHAIRMAN: Gentlemen, the next business before the meeting 
will be to appoint a Nominating Committee. The only committee there 
is is the Advisory Board, and we want a committee to select that Ad- 
visorvy Board and if there is no objection I will name as that commit- 
tee: Messrs. P. L. Smithers, G. A. Braun, J. R. Holmes, Jasper Wyman 
and J. J. MeCurdy, to bring in a list of names for the Advisory Board 
of the Sardine Section. 


I might say in connection with that that this is my last appearance 
in the sardine business, that I absolutely refuse to serve any longer on 
the Advisory Board. As I have absolutely no financial interest in the 
business whatever I am a misfit in the position I am filling now. Please 
do not under _ circumstances bring in my_name, as I absolutely refuse 
to accept. I did waive that last year, but I cannot do it another year. 

While the committee are making their selection for the Advisory 
Board we will listen to the report of the Treasurer, Mr. Gorrell. 


ADDRESS OF F. E, GORRELL. 


MR. GORRELL: Mr. Chairman and Gentlemen: I want to take 
this opportunity to say good morning to you all. I think I know nearly 
everybody in the room, but I have not had the opportunity to shake 
hands with you. My time is a little bit limited. e have several other 
Sections running and I want to see them all. I want to congratulate 
this Section on the splendid representation that you have had at the 
Eleventh Annual Convention of the National Canners Association. It has 
always been our hope that we would get the sardine packers to feel 
that there was a common bond of interest which connected them with 
the other packers of the canning industry. Your problems are definitely 
your own and they do not run into the other branches of the industry 
like peas, corn and tomatoes, but I think that you will feel that you get 
the Convention habit when you get to attending these conventions. You 
fet acquainted with a great many people, you have an opportunity for 
a different vision and you have a chance to see what a great big in- 
dustry the canning industry is. And you will realize at this time espe- 
cially the great big cog that you are in this war machine that the coun- 
try is a up. While Commander Hancock indicated perhaps your 
supplies for the Army and Navy are not as large as they are to the 
civilian population—and that is true—the food question is just as impor- 
tant for the civilian population as it is for the Army and Navy. It is 
not only of the first importance, but it is of great importance. And I 
am going to make a little prediction behind those gentlemen’s backs, 
that I have said to their faces a number of times—that none of us know 
how much the canning industry is going to be called on the present 
year. There is one thing that we must recognize, and that is the maxi- 
mum production must be stimulated. I mean by maximum production a 
g00d product and a legitimate aso a product that the canning in- 
dustry will feel proud of. In 1917 the canning industry, I think, used 
about six billion cans. In 1918 it may have to use about eight billion 


THE CANNING TRADE 


them to pack all sound fish, and it is not so much matter whether there. 
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can. The combined output of the canning industry, if we average at 
fifteen cents a can—and on the average it will be more than that—runs 


up to the stupendous sum of between a billion and 4 billion and a half 
of dollars. 


Now, gentlemen, when you think of that you will realize the serious- 
ness and the importance of your mission. I am not going to attempt to 
make any patriotic talk this morning. There is not a man in this room 
but what has beating in his breast the heart throbs of patriotism just as 
strong, just as sincere as my own. We all want to win this war and 
we all realize the seriousness and the importance of food. 


I am sorry that I was situated in 1917 so that I could not give more 
personal attention to your industry. There was once or twice that I 
wanted to come up there and visit you. I have never gone up there 
that I have not come home feeling better; come home with a deeper in- 
spiration of the sincerity of the good work that you are carrying on. 
However, Washington has demanded practically all of my time for the 
past year. The National Canners Association was called on early in the 
action and the National Canners Association still continues to be called 
and we are glad indeed that the industry was organized, and permit a 
little egotism when I tell you that one of the gentlemen speaking here 
yesterday stated that the canning industry was the best organized in- 
dustry that the Government has had dealings with since the war started. 
(Applause.) Now you have a good close compact organization. You 
have had your differences during the year,-you will have your differences 
during this year, but you are striving for an end—we are all striving 
for an end and this war is bringing us closer together. There was a 
time when people said the canning industry would have to do some ad- 
vertising. Stern necessity has done more advertising for the canning 
industry in the last year than anybody ever appreciated or realized. 
The country and the world today looks upon the canners not with the 
contempt that there used to be for the tin can tied to the dog’s tail, but 
with the feeling that without the canning industry this nation would 
starve and our Army and Navy could not be kept abroad and afloat and 
over in France. (Applause.) 

Now it is a great pleasure as treasurer of the National Canners Asso- 
ciation to read this statement. Your Section is in a class all by itself. 
You have a great big balance in bank, gentlemen, and 1 want to con- 
gratulate you. I know you are all going to be pleased when I show you 
how much money you have got that you have not spent. You have been 
good providers and you have looked ahead and you have got a nice big 
sum of money that belongs to you to be spent as you gentlemen may 
see fit. I read the statement. 


ELECTION OF OFFICERS. 


THE CHAIRMAN: Gentlemen, you: will please come to order and 
listen to the report of your Neminating Committee. 


Report of Nominating Committee. 


We respectfully nominate the following named gentlemen to act as 
ae for the ensuing year, or until their successors are elected 
and qualified. 


J. A, Abernethy, Sunset Packing Company; H. E. Nicholas, Sea- 
coast ——- Company; C. A. Haycock, Lubec Sardine Company; 
George Mansfield, Mansfield Packing Company; A. B. Holt, French- 
man’s Bay Packing Company; Glenn Laurence, Laurence Canning 
Company; S. Q. Grady, Booth Fisheries Sardine Company; S. B. 
Adams, Royal River Packing Company; A. L. Blanchard, Blanchard 
Manufacturing and Canning Company; Moses Lawrence, North Lubec 
Canning and Manufacturing Company. 


An additional member to be named by the Sea Coast Canning 
Company, making a total of eleven members. 


We, your committee, respectfully suggest that the Advisory 
Board, which has heretofore consisted of seven members, be in- 
creased to eleven members. 

P. L. SMITHERS, 
JASPER WYMAN, 
J. R. HOLMES, 

G. A. BRAUN, 
J. J. MeCURDY. 


The suggestion, I think, is a good one. Gentlemen, what action will 
you take on the report of the Nominating Committee. 

On motion, duly seconded, the candidates as above nominated were 
unanimously elected by a rising vote. 

THE CHAIRMAN: Your Advisory Board will meet later and organ- 
ize, I presume. As this practically eliminates me as Chairman, I would 


pepo Abernethy to take charge of the meeting and I will assist him 
a can. 


MR. ABERNETHY: Mr. Pike, I would very much prefer that you 
finish; I think everybody would prefer it. 

DR. LOOMIS: We would like to have an expression of the pack- 
ers on that matter. All in favor of having Mr. Pike continue as Chair- 
man during the meeting will please manifest it by rising. (All members 
present _ Any opposed please manifest it in the same way. (No 
response. 


THE CHAIRMAN: I thank you, gentlemen. 
REPORT OF THE DIRECTOR OF INSPECTION. 


THE CHAIRMAN: The next thing on the program is the report 
of the Director of Inspection, and I take pleasure in introducing Dr. 
Loomis to you—those that are not acquainted with him. 

he past season has becn one of peculiar difficulty for our work be- 
cause of conditions which make any restrictions on the output of food 
products particularly te ge Nevertheless, in general, there has been 
a willing compliance with the rulings on the part of packers in the Asso- 
ciation. There has also been further improvement in the sanitary con- 
ditions in many of the factories under inspection. 


During the season about 950 hogsheads of raw fish were condemned 
for the packing of sardines. A large part of these were used for lobster 
bait; some for making stock foods and fertilizer. 


The inspection means a large expense to packers in the way of fish 
rejected at the wharves or at the packers’ tables and in meeting sani- 
tary requirements, in addition to the regular assessment, and the pack- 
ers who are loyally living up to the rules and requirements should have 
the support of the State and Federal food authorities. The latter have 
made several visits to the factories during the season and are therefore 
more or less familiar with the situation and present conditions. 
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On the whole, there appears to be considerable ay op ag in the 
quality of certified goods over that of last year. This in large meas- 
ure due to the greater experience of the inspectors and more definite 


standards as to quality as a result of a year’s experience. Further im-. 


provement in sanitary conditions seems desirable in many cases, but 
more can be accomplished in our work by evolution and education than 
by making too drastic rules all at once, 


Inspectors.—The type of inspectors employed has been such as was 
was suggested by the Advisory Board, taking into consideration the 
nature of the work. The majority of the Board were opposed to the 
employment of men who were or had been connected with the sardine 
Yusiness. With the limited term of employment, it has not always been 
possible to get men of mature years and with much business experi- 
ence at reasonable salaries, but the character of all men employed has 
been carefully looked into and the Director has satisfied himself of their 
honesty and integrity. As it is necessary to certify to the daily out- 
put of each factory under inspection, when a vacancy occurs there is no 
time for extensive search for a suitable man, but we must be contented 
with the candidates available. 


The question of their judgment and fitness for inspection work is 
something that can only be learned by trying the men out. Of course, 
to secure men who are qualified and vv enough to properly 
handle this inspection work is a matter of time, and it is believed that 
such a force of men is gradually being built up. It is felt that there 
is more danger that factory secrets, if there are such, will be carried 
from one factory to another by factory employees than by the inspec- 
tors, who all have strict instructions not to give out such information 
to competitors. 


I think it may be stated without injustice that most foremen and 
superintendents are primarily interested in the efficiency of their plants; 
that is, in the maximum output for the minimum cost, quality being a 
secondary consideration.’ It must be largely due to this fact that the 
necessity has recently been felt of having someone in the factories who, 
being independent of the superintendents and foremen, would look out 
primarily for the quality of goods and factory sanitation, and by proper 
co-operation between the two lines of endeavor it is believed that the 
best results can be obtained. 


You, of course, realize the great difficulty of securing competent male 
help in all lines of bysiness under present conditions. Already six of our 
last season’s inspectors have enlisted. It will make it very hard to se- 
cure and keep a full and satisfactory force of inspectors on hand for 
the work this year without considerably increased salaries over those 
paid last year. The inspectors, knowing that they are to be employed 
only for eight months, are apt to become restless and anxious to seek 
more permanent employment toward the close of the season. It is very 
important that this Section or the Association work out some plan for 
the year-round employment of such men as turn out to be satisfactory 
inspectors. I do not consider it advisable to place all these men on a 
= aaa salary basis unless we can keep them busy the year 
round. 


I believe that packers who have subscribed to this voluntary inspec- 
tion and are paying their money into it must co-operate with the in- 
syectors and the Association to secure satisfactory results. This has 
alreadv been fully demonstrated. I have been fortunate during the past 
year in securing a corps of inspectors whom I believe were reasonably 
efficient and entirely loyal and conscientious. Great freedom has been 
allowed in regard to their work and there have been very few instances, 
of any abuse of such confidence. There has been a great dal of night 
work in the factories in the eastern part of the State and this has often 
meant very long hours for the inspectors. I wish to express gratitude 
to them nad appreciation of the large part which their efforts have played 
in any success which may have been achieved in our work. 

This is a time when it is very important for every packer to study 
how to eliminate waste and inefficient methods and I wish to make a few 
su*estions in this connection. 


1. Steam pipes should be covered to reduce losses by heat radiation. 
One vegetable canner using considerable steam reports a saving in coal 
of 50 pr cent by this method. 

2. Washing and toilet facilities should be installed in convenient 
and accessible places, thereby saving employee’s time. 

8. Sanitary drinking fountains should be provided to do away with 
the wasteful use of cans for drinking cups. 


4. Flaking machines should be so adjusted as to keep fish off the 
edges of flakes. This will reduce waste of fish, or avoid rehandling of 
the same fish, if returned to the conveyor. 


5. The use of antiquated worn-out machinery is very expensive in 
the long run and should be avoided if possible. 

Grades and Specifications.—I believe grades and specifications should 
be established by the Sardine Section. In my opinion, it is only a ques- 
tion of time before the Government will establish such grades, as stated 
in my report to the packers last winter. This has already been done 
in the case of peas and it would be creditable to the industry to take 
advance action on this subject. The desirability of establishing such 
grades for food products is being conceded. I believe it will improve 
the reputation of Maine sardines and increase the market for them, and 
will give more information to the consumer regarding the character of 
the product he is buying. It would, of course, be optional with any 
packer whether he sold his product as graded sardines or not, or whether 
the grade was declared on the label, but it would serve as a basis for 
buying and selling and tend towards greater unifermity of the product. 

The grades are suggested, viz.: Standard, Extra Standard, and 
Fancy. The following specifications for these grades are submitted for 
consideration: 

Standard Grade.—Maine sardines in oil. 

All fish should be sound and not belly broken due to feed. 


All fish shall be packed without heads and fish running lar 
7 per quarter can should be cut and not snipped. » online 


All cans shall be as full as practicable of fish and oil consistent with 
proper sealing and processing. 


Refined edible vegetable oil only shall be used. In case cottonseed 


oil is used, the grade shall not be lower than that known as “prime 
summer yellow.” 


Extra Standard Grade—They shall conform to the s 
standard grade, except as noted below: eee ae 


Quarter cans shall contain no fish running larger than 5 per 
ean and the fish shall be fairly uniform It 
used, it should be of the grade known as “winter yellow” or better. 


Fish running larger than 9 per qua 
anast 4 £4 per quarter can should be cut and not 
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Fancy, Grade—They shall conform to the specifications for Extra 
Standard Grade, except as noted below: 

Quarter cans shall contain no fish running larger than 7 per quarter 
can and the fish shall be uniform in size. Fish should be packed so as 
to open “brights” up, and the cans should be free from broken or badly 
skinned fish. 

All fish shall be cut, and, in case of fish running 8 per quarter can or 
larger, shall also be eviscerated. 

Cans to contain not less than 3144 quarts per case 


-) 
No grade of cottonseed oil inferior to that known as “winter pressed” 
shall be used. 


Certificate of Inspection.—It is believed that, as soon as practicable, 
the present form of certificate should be changed to a certificate on each 
can cover. While this form of certification will make advisable the em- 
ployment of a larger force of inspectors, it will give a greater security 
to the Association in certifying goods and make it possible and profitable 
to carry the advertising of inspected sardines even to the consumer. 
Possibly the most effective and economical advertising for this purpose 
would be a plan similar to that followed by the California Fruit Grow- 
ers agen which has adopted several copyrighted brand names and 
issued specifications for goods entitled to use such names. All packers 
in the Section would be entitled to use these brands on goods meeting 
the specifications. The Association could then advertise these_brands, 
each one of which would bear the certificate of the Association. It would 
also be optional with the packers to use brands of their own, if desired. 


Advertising.—To make this inspection a good business proposition, 
and to offset the principal handicap under which inspected factories are 
laboring, as compared with uninspected, it seems to me a judicious and 
well-planned advertising of the inspection and of inspected sardines 
would be of the greatest value. As already stated, to do this to the 
best advantage, the certificate of inspection should be on the retail 
package. The printing firm which printed and sent out the advertising 
ecard last fall has already submitted to you, I believe, a plan for quite 
an extensive advertising campaign. Whether the present time is suitable 
for the launching of such a campaign, I do not pretend to say, but the 
matter deserves your earnest consideration. The California sardine in- 
dustry is growing by leaps and bounds and is becoming a competitor 
worthy of serious attention, and it behooves the Maine packers to exert 
every effort to improve the quality of their product and extend the 
knowledge of its value. 


In connection, I have taken up with the U. S. Department of Agri- 
culture the possibility of purchasing the moving picture film illustrat- 
ing the sardine industry. I am advised that the Department has now 
decided to dispose of the film and will sell it to the Sardine Section, at 
about the cost of production, that is $300 for the negative; $325 for the 
negative position. Such a film would be of great value in conducting an 
advertising campaign. 


A brief allusion to the work of the Food Administration as it affects 
the sardine industry may be of interest. 


The general purposes of the Act are: ~ 
1. To stimulate production and prevent unnecessary waste. 


2. To eliminate profiteering and supply food to the consumers of the 
country at reasonable prices. 


3. To prohibit discriminatory and unfair practices. 


To secure these results most effectively, the President has the author- 
ity to place all manufacturers and large dealers in food products, ex- 
eept farmers, under license, the penalty for violation of the rules and 


regulations being revocation of license with possible fine and imprison- 
ment also. 


The regulation prohibiting unnecessary waste, as applied to the sar- 

dine industry would seem to cover the overloading of sardine boats or 

taking into factories more fish than can properly be handled, with resul- 

tant deterioration and loss. It should also help to prevent wasteful fac- — 
tory practices, such as unnecessary cutting back of large size fish. 


Under the provisions regarding reasonable and fair prices for food 
products, it may be the duty of the Food Administration to determine 
a fair maximum price for sardines of the 1918 pack, as was done in case 
of the 1917 pack. In this connection, the price of raw fish, cottonseed 
oil and other materials will also require investigation and regulation, and 
packers will undoubtedly be asked to submit estimates of their probable 


costs, with fair allowance for the hazards and uncertainties of the 
business. 


The provision of the Food Control Act against discriminatory and 
unfair practices is very broad and sweeping, and would make punishable 
some of the abuses which have arisen, particularly in connection with 
the buying and selling of fish, including short or excess measure, giv- 
ing or receiving bonuses, falsifying receipts, etc 

You undoubtedly have heard that after February 15th, all salt-water 
fishermen, except those employed on wages, will be under license. 


The subject of reasonable prices to be paid for fish has been con- 
sidered of such importance that the matter has been referred to the Food 
Administrator of Maine and of Canada for investigation. Presumably 
packers, weirmen, and fishermen will be given an opportunity to be 
heard, and any statements on this subject should be filed with the above 
officials. Whether a fair price is finally agreed upon or not, the Food 
Administration will in this way be in a position to judge whether prices 
being paid during the season are fair and reasonable. 


In this connection your special attention is called to two recent regu- 
lations under the Focd Control Act, which have special bearing on our 
inspection work: 

Rule 10. The licensee shall, at all times, keep his factory ma- 
chinery, utensils, and raw materials, including products to be can- 
ned, in a clean and sanitary condition. He shall so regulate his 
purchases and handling of raw materials so as to insure their deliv- 
ery hg the factory in a sound condition and to avoid unnecessary 
waste. 

Rule 11. The licensee shall pack all cans as full of food as is 
practicable for packing and processing without injuring the quality 
or appearance to fill the interstices and cover the product. No water 
shall be added in canning tomatoes. 


Sanitary Requirements.—Certain changes have been made in the sani- 
tary requirements, only the more important of which I desire to submit 
for your consideration and criticism. 


California Sardine Industry,—The inspection of the California sardine 
industry by this Association is now in operation under the direction of 
Mr. Hendrickson. A strike of the fishermen for higher prices was set- 
tled by the appointment of an arbitrator by the Food Administration, his 
decision being that the maximum price should be $15 a ton for all sar- 
dines, large or small. 
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NEW TOMATO 
THE LANDRETH 90 DAY SORT 


The largest growers of Tomato for Seed Purposes 
on their own ground in the World 


The Landreth Tomato is not as large as the Landreths’ Red Rock which 
is still the best of the large fruited medium-early class. The ‘Landreth”’ is as 
red as the Landreth’ Red Rock and two weeks earlier, ripening two days after 
the Earliana, but more than twice as productive, and ripening two weeks ahead 
of the Landreths’ Red Rock, Stone, Paragon or other similar sorts. t 

The vine is small, unusually healthy and productive, of deep red solid, 
smooth meatly and most attractive fruit. The shape of the fruit is full bottom, 
that is round at bottom, free from cracks, with little cavity at the stem end 
which will be recognized as a very desirable quality. 

The Landreth Tomato is somewhat after the order of Cha k’s Jewel but 
is earlier considerab!'e larger fruited, far more productive, of better color and more 
solid and does not crack. Altogether it is more desirable than Chalk’s Jewel and 
will prove a winner in any section where an ear'y Tomato is needed. 


We have had here on Bloomsdale Farm six Summers experience with the 
“Landreth” Tomato. It is not an unfixed grade pick up at random. but closely 
observed in its growth through six Julys, six Augusts, six teptemtLers, all of 
which have confirmed the preceeding observations as to its merits. It, like all 
other Landreth Grown Tematoes, can only be bought in sealed, lithographed 
card board boxes of % and %-lb. 


Price in 44 and 44-lb. packages, irrespective of quantity, @ $10.00 per Ib. 


This Tomato is worth the Price asked and is not an old fruit renamed 
ASK FOR PRICES ON ANYTHING IN THE SEED LINE YOU NEED. WE GROW ALL VARIETIES OF SEED. 


D. LANDRETH SEED COMPANY 


Bloomsdale Seed Farms Founded 1784 BRISTOL, PENNSYLVANIA 


USED FOR 
STANDARD TOMATOES, KRAUT, 
CONTINUOUS TOMATO PASTE, FRUIT, 
COOKER 


BERRIES, ETC. 


YOU ARE LOOKING FOR MERIT 


YOUR CHOICE WILL BE A STANDARD 


The ‘“‘Standard’’ Continuous Cooker is not only the most DURABLE Cooker on the market, but it can be 
DEPENDED upon to operate from morning until night without jams or costly holdups, turning out your 
products so that the QUALITY is unsurpassable. In scores of competitive tests the STANDARD has been 
the VICTOR and one firm alone has sixty (60) machines in operation, while numerous others have from ten 
to twenty-five It will pay you to investigate immediately, as orders are now far in excess of our expecta- 
tions, and unless your requirements are covered at once, we may not be able to make deliveries. 


ANDERSON-BARNGROVER MFG. CO. S. 0. RANDALL'S SON 


333 W. Julian Street : 409 Marine Bank Bidg. 
SAN JOSE CAL. BALTIMORE MD. 
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Seizure or Prosecutions Under the Food and Drugs Act.—I am pleased 
to report that so far there have been no seizures of any certified goods 


from last season’s pack, though I regret to say that three firms under. 


inspection have seizures of uncertified goods. So far I believe four firms 
outside the inspection have had seizures this winter. 


This inspection was organized along the lines indicated at its incep- 
tion and all the plans for it have been submitted to and approved by the 
packers or Advisory Board, who are financially interested in it, and there- 
fore desire to see it accomplish the results for which it was established. 
The Bureau of Chemistry of the U. S. Department of Agriculture, which 
is in charge of the enforcement of the Food and Drugs Act, has also 
been consulted from time to time and they have been kept in touch with 
every step of the work and have been asked to criticise rulings or offer 
any suggestions. The Association will always welcome suggestions from 
the packers for improving our plan of work. 


Though it was suggested from the first to connect with the plan of 
inspection some work of a scientific nature and hire one or more trainea 
men for that purpose, this idea has not received the general approval of 
the packers, as they feel, I believe, that money spent in that way would 
not be worth while and that the Government had done about enough 
ae that line by sending Dr. Weber for two years of experimental 
study. 


During the present year very little has been done of a scientific or 
experimental nature by this office for the following reasons. 


1. The conditions prevailing at this time on account of the war has 
neg it practically impossible to secure a competent force for this 
work. 


2. Great stress has necessarily been laid on the routing inspection 
work this year because of the necessity of establishing a reasonable 
standard of quality tor certified goods, and it has been very difficult to 
keep the inspection force up to the minimum necessary for effective work. 


The only men of scientific training on our force have therefore not been 


available for experimental work. 


At the last annual meeting, the packers voted on a maximum sum 
of $3,000 to be used in the study of deterioration and decomposition of 
fish, provided the Director was satisfied that the work could be carried 
on in a manner worth while and some results obtained. The war has 
served to change conditions so that it seems inadvisable to do any ex- 
tensive scientific work until the return to more normal conditions. Fur- 
thermore, this work should not be undertaken until the proper men to 
handle it are found; otherwise there would not be proper returns for 
the money invested. Mr. Bartlett has been carrying on some work this 
winter on bacteriological lines, and he will make a separate report on 
the results of our laboratory work. 


3. Three lines of investigation similar to some of the work planned 
for our laboratory are already under way at the St. Andrews Marine 


Liological Station, at the Massachusetts Institute of Techonology, and at- 


the Harvard Medical School. 


The St. Andrews Station is we gg the bacteria found in sardines, 
the source and nature of the bacteria and the cause and prevention of 
“swells.” None of their work has yet been published. 


Prof, A. G. Woodman, of the Massachusetts Institute of Technology, 
is undertaking this winter the study of the composition of Maine sar- 
dines and will devote special attention to the detection of spoilage by 
chemical methods. This office was able to supply him with several 
samples for this purpose. 

Dr. M. J. Rosenau, of Harvard Medical School, who is in charge of 
the investigation of food poisoning for the National Canners Associ- 
ation, plans to include canned sardines in his work and has asked for a 
number of samples for experimental purposes. His work will include 
both bacteriological and chemical studies. 


4. The Bureau of Chemistry assigned three chemists and one bac- 
teriologist, however, has made a preliminary report, indicating that 
swelling and decomposition of canned sardines is probably due to gas- 
producing organisms present in the food of the herring and that these 
—- may also be the cause of belly breaking of fish on account of 


The Need of Technical Education in Our Fishing Industry.—In read- 
ing over a recent number of the “Canadian Fisherman,” I was irapressed 
by an article under the above heading. 


When we realize the magnitude of the fishing industry it is surpris- 
ing how little knowledge is readily available for those interested in 
the collection and nroduction of food from the sea. The science of agri- 
culture is highly developed and agriculture education is freely provided 
for in every State of the Union. Why should not the seaboard States 
have similar schools or university departments for training men tech- 
nically and scientifically for the fishing industry? 


It appears to me that the value of the industry to the State of 
Maine would amply justify the creation of a fisheries department in 
the State University. Such technically trained men would be of value 
to the sardine packers, and would also be well qualified for inspection 
work. Subjects to be investigated by such a department would include: 

Life history of fishes (anatomy, habits, food, etc.) ; influence of tem- 
perature and pollution of waters; modes of fishing; investigation of 
marine products (seaweed, waste fish, fish oils); preserving, handling, 
and transportation of fish and utilization of fish waste. 


Scientific Work Proposed.—I hope it will be possible to next season 
carry on some experiments on the steaming, drying, and processing of 
sardines, which can be done in connection with the routine inspection 
work with very little additional expense. Some recording thermometers 
wr apparatus are being purchased for use in connection with this 
work. 

Studies of the completeness of combustion in the boiler room by an 
investigation of the flue gases and determinations of the heating value 
of different samples of coal bought by the factories would also seem 
well worth while. 

Providing conditions warrant it and men and funds are available 
following studies might be undertaken at the inspection Gienieer bat 
for many of these lines of work the present equipment is entirely in- 
adequate. Probably some of these lines of work will be covered in the 


report of the investigations carried on by Dr. Weber of the Bureau of 
Chemistry. 


Red Feed Problem—i. Study of the cause and means f 
or delaying the softening or breaking down of the belly ‘wale af te 
herring, especially of “feedy” fish. 


2. Study of the composition of red feed, both in th 
and as taken from the stomachs of herring. the fresh condition 
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Bacteriology of Herring.—1. Bactériology of red feed and of the di- 
gestive tract of herring. 


2. Bacterial development in boat tanks and in the process of pre- 
paring sardines. Temperature measurement in boat tanks. 


3. Effects of brines of various strengths on bacteria associated with 
herring, especially in the alimentary tract. 


4. Study of salt water supplies as a possible source of serious pollu- 
tion of fish, with resulting deterioration. 


Composition of Sardines.—Determining the composition of raw, belly- 
broken, and sound fish, both with and without feed. Note with refer- 
ence to time in transit, temperature and proportion of salt. 

Pickling of Sardines—1. Proportion of salt in fish depending on: 

(a) Size of fish. 

(b) Time in pickle. 

(c) Strength of pickle. 

(ad Cut or uncut fish, 

2. Keeping quality of herring as affected by: 

(a) Pickle strength and proportion of salt used. 

(b) Use of other ingredients in pickle to harden soft fish. 

(c) Cutting without evisceratiag. 

(d) Cutting and eviscerating. 

Steaming of Sardines—(a) Variation in time of steaming on ac- 
count of size of fish an] temperature of steam. 
(b) Use of superheated steam. 

Drying of Sardines.— 

(a) Advantages of suction or pressure system. 

(b) Length of time for different sizes and different conditions of 
weather. 

(c) Humidity of intake and outlet. 

(ad Temperature and velocity of ai-. 

(e) Drying air by refrigeration. 

(f) Depth of penetration of drying and comparative efficiency 
of a short time at a higher temperature or a longer time 
at a lower temperature. 

It is believed that progress has been made in the accomplishment 
of the results for which the inspection was started; that is, to improve 
the general quality of Maine sardines and to secure better factory con- 
ditions. If the packers desire tu have the scope of this work broadened, 
it is a matter for them to agree ujon and take up with the Association. 


I am sure that any constructive work will be gladly undertaken with 
the funds available. 


Special Recommendations. 


1. That the sanitary regulations as amended be adopted by the Sar- 
dine Section. 


2. That the ruling relating to the quality of pack to be certified 
shall be extended by adding the provision that caus shall be as full as 
practicable of fish and oil, and that the declared weight on 4% and % 
cans be increased accordingly. 


3. .That the ruling on quality of pack to be certified shall be made 
stricter in its application to very small, feedy fish, as a great deal of 
trouble is experienced with the quality of goods packed from such fish 
under the present ruling. 

The following provision should be added: “Certificates will be denied. 
on goods packed from any lot of fish averaging 4% inches or under in 
length, if in such lot over 30 per cent contain ‘red feed.’” 

4. That some definite action be taken by the Section on the ques- 
tion of establishing grades and specifications for Maine sardines. 


5. That inspectors shall have authority to secure compliance with 
sanitary requirements of the Association in factories under their inspec- 
tion and shall refuse certificates for failure to comply with such re- 
quirements after due notice. Only in exceptional cases involving con- 
siderable expense to meet such requirements should an appeal to the 
Director be permitted to delay an inspector’s action. 


6. That a sum not to exceed a thousand dollars be authorized out of 
the funds of the Section for carrying on further scientific work this year 
relating to the sardine industry. That if !ater on further expenditure for 
that purpose appears desirable to the Director of Inspection, the Ad- 
visory Board be empowered to authorize it to an amount not to exceed 


7. That this Section shall indicate how far it desires to go in as- 
sisting a packer member in case of seizure by the Government of some 
of his goods which are (i) certified; (2) uncertified. 


8. That this Section take some action in reference to the offer of 
the Department of Agriculture for the sale of their moving picture film 
of the sardine industry. 


9. The packing of large fish in 4% cans by cutting back and wasting 
a large portion of the edible part of the fish should be discontinued. 
Such fish should be packed in %, %, or other larger cans, or be pre- 
pared for food in some other form. 

THE CHAIRMAN: Gentlemen, you have heard the report of the 
Director of Inspection and his suggestions. If you would like to take 
them up for discussion the meeting is now open for that purpose. If 
any packer wishes to make any suggestions or ask any question of Dr. 
Loomis he will be ready to answer them, 

MR. JASPER WYMAN: Mr. Chairman, to set the ball rolling [ 
would say that we do have seasons when five fish, as I understand the 
Doctor recommends for a | eed ean of sardines—isn’t that it, Doc- 
tor, five fish for a Standard? 

DR. LOOMIS: No, that is for Extra Standards, Mr. Wyman. 

MR. WYMAN: That is, cutting back to four fish in a can to carry 
cut your recommendations. 


So wat poke any, statement that, but 1 make 
my statement a e en a e packing o rge fish that y 
wasted in cutting back should be discontinued. “ hiteat:4 


MR. WYMAN: I see that covers that, but what I was driving at is. 
we have seasons that there is not the demand for mustard fish, which 
you would put them into if you did not cut them back, and I would 
ask whether you would cut back to pack a larger fish in a quarter can, 
even down to four fish? 
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DR. LOOMIS: Under present conditions the stopping of the need- 
less waste of fish seems to be one of the most important duties of the 
food producers of the country in connection with securing the maximum 
amount of food, and I think it is very important that the Sardine Sec- 
tion should do everything possible to avoid that. This provides that 
unnecessary waste of fish shall be discontinued. 

MR. WYMAN: The trouble would be, if you had an over supply 
of mustard fish and those fish are good mustard fish. Now there is a 
demand for oil fish; I would like to know whether it would be prac- 
tical to not even cut them back; in other words, pack four fish, as you 
de some seasons, for standard goods? 


DR. LOOMIS:~ This does not make any limit on the number. My 
recommendation is that the needless waste of fish by cutting back should 


be avoided. It is up to the packers to adopt that recommendation or 
not, as they see fit. But I feel that is a feature which deserves serious 
consideration. 


THE CHAIRMAN: I might say, Mr. Wyman, that for Standard 
— as Dr. Loomis read his report: “All fish shall be sound and clean. 
quarter can shall contain no fish larger than five to a can”— 


DR. LOOMIS. No, that is not correct. 


MR. WYMAN: That is what I was getting at—if there was an over 
supply of mustard fish, whether you would pack— 


THE CHAIRMAN: He says that is an error; the heading is wrong. 
At last year’s annual meeting the packers acted on the recommenda- 
tions of the Director of Inspection on the sanitary regulations on each 
section separately, and it might be advisable to take these up in sec- 
tions as we did last year. As to the other part of the report I think it 
better be left with the Advisory Board. 


DR. LOOMIS: I would like to get an expression of the meeting as 
to what action they want to take regarding the recommendations. Do 
they want to refer it entirely to the Advisory Board? But I would like 
to get an expression particularly on those sanitary requirements so that 
we can get them out as soon as possible. 


THE CHAIRMAN: I would say that these recommendations as to 
the sanitary arrangements are practically the same as they were last 
year. 


MR. ABERNETHY: I would move that the recommendations of the 
Director of Inspection, so far as they relate to sanitary requirements, 
be referred to the Advisory Board. I don’t know as there is much 
chance to discuss that here today. : 

THE CHAIRMAN: Is that motion seconded? 

MR. SMITHERS: I would like to amend that. Why not refer the 
whole report just as it is to the Advisory Board and let them have it 
and then I should like to have some arrangements made so there can be 
sufficient copies of that report made so that all the members could have 
a copy and then if there is anything that they want to communicate to 
some member of this Advisory Board, let them communicate it to that 
member, and then when the Advisory Board meets, which it will do very 
shortly, to organize—they ought to get together here or if not, at some 
convenient point at an early date, and they can do it much more intel- 
ligently than we can do here today. 


MR. ABERNETHY: I am quite willing to accept that amendment, 
but I thought we were taking up the two parts separately. I am quite 
willing to accept that. 


THE CHAIRMAN: As I understand your motion, it is moved and 
seconded that the whole report of the director be referred to the Ad- 
visory Board? 

MR. ABERNETHY. Yes. 

The motion was carried by a rising vote. 

MR. SMITHERS: Can we have copies made? 

THE CHAIRMAN: The reports are printed and copies mailed to all 
the packers. 

SCIENTIFIC REPORT. 


THE CHAIRMAN: The next thing on the program is to listen to 
the scientific report by L. R. Bartlett, of Eastport. 


Mr. Bartlett read his report. 


THE CHAIRMAN: You have heard the scientific report of Mr. Bart- 
lett. Is there to be any discussion on it? If there is he would be glad 
to answer any question that any of the packers would like to ask 
bim. (No response.) 

MR. SMITHERS: I would like to suggest that there be a resolution 
passed by this Section instructing the Advisory Board to formulate a 
definite system as regards the measurements on which we are buying. 
The Government is going to fix prices, there is no doubt about that; the 
Canadian Government is going to join. It is not necessary to send any 
committee down there. In making this resolution we ought to have 
definite ideas as to the basis of measure, the unit of measure that we 
are paying for, which the Food Administration will eventually put out, 
and the man who violates will be subject to losing his license and also 
to fine and imprisonment, just like the rest of you, and that these ideas 
be given to Dr. Loomis to present to the Food Control at Washington. 
We can do more through our Advisory Board working through Dr. 
Loomis down there than we can by sending one or all of our people down 
there, because we go down there with different ideas. I think there 


ought to be a resolution passed here instructing our Advisory Board at ' 


an early date to arrive at a basis that will be uniform all through and 
that can be given to Dr. Loomis to convey to the Department when they 
ask for it, which they will very shortly. 

The motion was seconded. 

THE CHAIRMAN: It is moved and seconded that the Advisory 
Board be authorized to communicate with Washington through Dr. 
Loomis—as to a standard measure for fish? 

MR. SMITHERS: Yes, as to purchasing these fish, as well as recom- 
mending the price to be paid. 

THE CHAIRMAN: As well as the price being paid at which a 
standard of measure shall be fixed, so that the packer in buying fish will 


. gets a barrel, if he is buying a half barrel he gets a half barrel. 
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have a standard to buy so that he knows if he is buying a barrel he 
Is it 
your mind that that resolution be passed? 

The resolution was adopted. 


Reduction of Assessments. b 


THE CHAIRMAN: Mr. Gorrell has some remarks he would like to 
make to the packers in connection with the assessment. 

MR. GORRELL. Gentlemen, without attempting to make more than 
a suggestion, in looking over your cash statement it would seem to me 
that in no way would the efficiency of your inspection be impaired if you 
reduced the amount to be collected per case at the present time. You 
have on hand $36,786.05, and I feel that you have almost enough there 
now as far as next year is concerned, but I do think it ts wise for you 
to always have a reasonable balance and for your thought I will sug- 
gest that the assessment be reduced to those packers who are already in 
the Section, possibly from—shall I say from two cents to one cent? 
I throw that out as a suggestion and you nay sesire to vote on it this 
morning. You may desire to refer it to the Advisory Board with power 
to act, but I am just bringing it up for your consideration. Personally, 
in my judgment, it is good business and I hope you will give it such 
consideration as it deserves. 

MR. SMITHERS: I move that it be referred to the Advisory Board 
with power to act, and in addition, that the Advisory Board be instructed 
to keep the major portion of our balance at all times on deposit in 
Lubec and Eastport in the banks where this money is gathered up, in- 
stead of being off in New York and Washington or wherever you keep 
it—I don’t know where—to put it in the banks in the communities from 
which it comes. 

MR. WYMAN: Including Bar Harbor, 


me SMITHERS: That is all right. Leave that to the Advisory 


MR. GORRELL: I was discussing that when I spoke before. I am 
very glad you voice the same sentiment. 

THE CHAIRMAN: As I get the motion from Mr. Smithers, it is that 
the question of the reduction of this assessment, which is now two cents 
a case which the packers are paying, be referred to the Advisory Board. 
with the recommendation that it be reduced to one cent? If I get some 
people’s ideas right, that does not mean if new firms join the Associ- 
ation that they shall come in on the same basis, does it? 

MR. SMITHERS: Well, of course, as far as I am concerned, I say, 
let them in on the same basis of a cent. 

THE CHAIRMAN: There is nothing to be said about that? 

MR. SMITHERS: I think we would let them in if they come in. 
The concern I represent has put in quite a bit there, but as far as we 
are concerned we don’t care about penalizing the fellow that is com- 
ing in now. Let us get him in and let him come in on the same basis 
that we are, and that is a cent. 

THE CHAIRMAN: And also this motion carries with it that the | 
surplus already on hand be deposited in the banks in the localities “ 
near the source of its origin. 

MR. GORRELUL. As the Advisory Board will recommend. 

THE CHAIRMAN: Yes, as the Advisory Board will recommend. 
(Motion seconded.) It is moved and seconded, then, that. the matter be 
referred to the Advisory Board, with the recommendation that they 
cut the present assessment from two cents a case to one cent a case, and 


that the surplus funds be deposited in the banks near the localities from 
which the funds originate. ‘ 


The motion was carried, 
PRICE AND MEASUREMENT. 


MR. A. B. HOLT: Mr. Chairman, I move that when the Advisory 
Board meets to regulate the measurement, etc., that they invite the fish- 
erment to meet with them. (Motion seconded by Mr. J. R. Holmes.) 

THE CHAIRMAN: It is moved and seconded that when the Advis- 
ory Board meets to settle the question as to measurement, they invite 
a—a number of the weir owners, you mean, to meet with them and agree 
with them as to the basis of measurement. 

The motion was carried. 

DR. LOOMIS: I would like to say in this connection, you may not 
be familiar with the plan which is being at present followed as to 
taking up this question of price and measurement of fish. It might be 
well for the Advisory Board to know that, so as to avoid delay and 
confusion in considering this matter. The matter has been referred by 
the Food Administration to the State Food Administrator of Maine, Mr. 
Leon Morrill, of Orono, and to the Food Controller of Canada. They 
have been asked to consider both the question of a reasonable price for 
berring and the question of measurement. 

MR. SMITHERS: Aren’t you in conjunction with them? 

DR, LOOMIS: I am with the Food Administration, yes. 

MR, SMITHERS: I know, but you are looking after the Maine end 
of it more or less? 

DR. LOOMIS: Of course you understand I will do anything I can 
to help in the matter. I just wanted to have that understood by the 
Board. 

THE CHAIRMAN: If there is no other business to come before 
the meeting it is moved and seconded that we adjourn. 
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MEETING OF THE FRUIT SECTION 


FOYER OF THE COPLEY-PLAZA HOTEL, BOSTON, MASS., 
FEBRUARY 14, 1918. 


Chairman, Mr. W. F. Kittelberger. : 
The meeting was called to order by the Chairman, who read his 
annual report. 


ADDRESS OF CHAIRMAN KITTELBERGER, 


The year 1017 has gone down as one of the most momentous and 
eventful Te the world’s history, some of these things will, no doubt, 
go down into history for hundreds of years. : 


New problems arise and will have to be solved every day, every 
industry, o— every individual is effected and must meet new conditions 
brought about by this war in which we are now engaged. 


Food production is one of the uppermost issues of the day in which 
the conning industry is most vitally interested and speeding up pro- 
duction is the watchword sounded threughout the world. 


The demand for cauned vegetables or all kinds of canned food, with 


the exception of fruit, has during the past year exceeded all former 
figures ona this is sure to increase still more during the coming year. 


It seems, therefore, strange that the consumption of canned fruit 
seems to have been hardly up te normal, in fact. it appears that the 
demand for 1917 canned fruit is less than usual, and if these are facts 
there certainly should be some reasons for it 


Next to the cry for more food is the exhortation for conservation 
and economy of ni Boy Now, it is quite possible that the housewife 
in an endeavor to reduce her daily household expenses cut out canned 
fruit as a non-essential food product. Such a move naturally would 
lessen the demand for canned fruit and may account for a decrease in the 
consumption. It is questionable, however, whether a reduced consump- 
tion of fruit is to be recommended as a step toward economy. The 
human body must have something else besides food containing starch, 

rotein or fat. There is need of a certain percentage of acid to assimi- 
ate and assist in the digestion of such food, and as fruit contains a 
certain amount of acid, canned fruit is the most logical food to preserve 
a well-balanced ration for the human body. 

A campaign of education in regard to proper food rations and the 
use of canned fruit would do much to correct this. It would not only 
tend to increase the use of canned fruit, but by its use as a regular 
table food the use of heavier foods, of which there appears to be such 
a scarcity, would be reduced automatically, because a small and well- 
balanced food ration would be mvre nourishing than a comparatively 
larger quantity of the heavy foodstuffs. 


In conforming with the movement for conservation of food, there 
has been started a cumpaign which was very widely advertised and has 
reached nearly every part of our country and which, if carried to 
extremes may becorae quite harmful to the canning industry, while there 
is but very little real value in it to anybody. That is the promotion 
of home canning. Primarily this is to save the surplus fruits and 
vegetables grown in our gardens or back yards and which might be 
wasted unless it is either dried or canned. 


It is possible there might be an occasional surplus in some country 
districts, too far from regular markets, and which sometimes cannot be 
disposea of through the regular channels, aud there is where home can- 
ning may be advantageous and practical, but, no doubt, such cases are 
very rare. On the other hand, how many housewifes have not bought 
a supply of fresh fruit at the retail market. bought a supply of sugar 
and a lot of glass jars, spent hours over a hot stove, during the hot- 
test part of the year, spoiled ber complexion and ruffled her dispo- 
sition, for what purpose, merely to show her friends her efficiency in 
home canning or serve her family with something that could be bought 
at the nearest retai! grocers for less money than the cost of fruit and 
sugar alone, to say nothing about the cost of the jars or the waste by 
some possible spoilage due to imperfect workmanship. 


Why, one girl, employed in one of the modern canneries, can pro- 
duce more canned food in one day than one hundrel housewifes in as 
many kitchens. All due respect to the jams and preserves made by our 
grandmothers years ago when canning factories were practically un- 
known, but it certainly seems like a waste of time to do home canning 
when less money will buy a better article, produced in canneries under 
the best known methods and best possible sanitary conditions by peo- 
ple who nave made canning a life study 


There seems to be no real economy in home canning and the efforts 
to encourage it are much like a suggestion to the good housewife to 
bring out the old spinning wheel of her ancestors and manufacture her 
own linen. Ilome canning is as much out of date and impractical as 
making homespun linen; while both may be attractive from a senti- 
mental standpoint, there is no real economical value in either of them. 
The good people who sre exertiny themselves to promote and teach home 
canning might use their efforts to far better advantage by teaching the 
real valué and use of commercial canned fruit as a part of our daily 
food rations and demonstrate how a more liberal use of canned fruit 
_ give better nourishment if used in the right proportion with other 
oods. 

There is no denying the fact that we use altogether too small a 
quantity of canned fruit. With a total pack of approximately ten mil- 
lion cases of 24 cans each arJ allowing for export to other countries, 
there is an annual consumption per capita of only two cans. It requires 
very little imagination to show that this should be increased tenfold, 
at least. hen we consider this, it leaves no question in our mind that 
the canning industry is still in its infancy. 


Comparing the present output with the per capita consumption as it 
should be, it should leave little doubt in our mind that there is no field 
with greater opportunities for expansion than there is in the canning 
business at the present time and it behooves us to get busy if we do not 
wish to miss this chance. 


The canning business has been conducted in a rather hit and miss 
manner. We are prone to leave too much to a mere chance, We sell for 
future delivery and take a chance on crop conditions. We take a chance 
by making our selling price with a rather indefinite idea about the 
cost. We sometimes pack a heavy surplus when a large supply of ma- 
terial is available and take chance to sell on a glutted market. What 
the canning industry needs is more system. We need system in the 
growing of the crops, in particular with fruits or vegetables grown 
under contract; we should keep better posted in regard to the cost of 
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prvdertes our products, and we need a better system in packing them 
y maintaining a uniform standard in grading. 


I believe we have made some progress along these lines, but there 
is much to be done before we can expect to look for results. 

When we are ill we call upon our doctor, but he will be of little 
help to us unless he knows what is wrong with our system. We believe 
we have made a fairly accurute diagnosis of the canning industry; we 
believe we know what remedies to apply to obtain results, and it is 
now up to us to apply them vigorously and if we do this we will be 
rewarded by seeing the canning industry stand out as one of the most 
important and most promising of the industries of our country. 

THE CHAIRMAN: While in the Corn Section the other day I 
learned how patriotic the corn packers are. I have heard of other pack- 
ers, and I am ogy 4 sure that the fruit packers are just as patriotic 
and just as willing to do their bit in this matter as any other packers 
in the country. In fact we are exceedingly anxious to do our bit and 
we are only sorry that we have not been called upon to do more. And 
I will ask now Commander Hancock, Paymaster of the Navy, to make 
2 few remarks to us and perhaps he can tell us what he expects the 
fruit packers to do in the near future. 

COMMANDER HANCOCK addressed the meeting substantially along 
the same lines as his remarks before other Sections, 


THE CHAIRMAN: Our next speaker on the program perhaps does 
not need any further introduction. I believe there is no man who has 
done more in the interest of the canning industry than Dr. A. W. Bit- 
ting, of the National Canners Association Laboratory, at Washington. 


UTILIZING THE LOWER GRADES OF FRUITS. 


For all practical purposes canned fruits may be divided into two 
classes, table fruit and kitchen frvit. The former are prepared for 
immediate use and must have the quality of appealing strongly to the 
eye. Pineapples or peaches of uniform size, nicely cut, evenly colored 
and of a fine texture always command a premium over those irregularly 
cut, and those which show variations due to ripeness, though the lat- 
ter may have just as good flavor as the former. It is the old story 
repeated, that most persons eat as much with their eyes as by the sense 
of taste. What may be designated as kitchen fruits are the raw stock 
provided by canning until time for use and which require a subse- 
—— treatment to complete their preparation, as in pies, sauce, baked 

esserts, jam, or butter. Owing to the mixture with other ingredients 

or the comminuted condition, the appearance is of minor importance, 
but the flavor must be of major importance. The pecking of table fruit 
requires the use of selected stock, but for the kitchen grade, orchard 
run. This latter is what I choose to call the inferior grade, though in 
no sense is it to be construed to include waste or unfit material. 


The packing of kitchen fruits has proceeded along almost identical 
lines for many years, but has not grown at the same rate as the pack- 
ing of other products, and the reason is not difficult to discover. The 
can of blackberries which when opened and drained is only one-half 
full or less, apples and pears only two-thirds full, and many others 
in a similar ratio do not stimulate a desire for more. The watery juice 
is far in excess of what can be used directly in cooking, and if con- 
served, requires considerable evaporation. he real value of such a 
product for pie stock, jam making, or almost any other purpose de- 
— upon the solids present, and excess water means a corresponding 
ncrease in the size of cans, shipping containers, and undue weight upon 
which to pay for handling and freight. This grade of fruit has always 
been sold upon a very close margin which is the best stimulant to using 
the minimum fill. Rea! conservation wold dictate that touch of this 
material should be concentrated so that what now goes into a No. 3 or 
No. 24 can might go into a No. 2 can. A few years ago there was very 
little tomato pulp or puree packed in this country and practically no 
paste. Today these amount to hundreds of thousands of cases and we 
have not nearly reached the limit. The present 15,000,000 case pack of 
tomatoes would probably represent a 19,000,000 case or 20,000,000 case 
pack based upon a comparison with ten years ago. The advantage of 
pulp, puree, and paste is that they are concentrated and ready for use. 


The same principle applies even more forcibly to much of the kitchen 
fruit product. 


There are firms who purchase gallon fruits upon the market and 
work them over into what is known as pie stock, and then sell at an 
advance sufficient to pay all the costs of the original container, shipment, 
remantfacture, and a profit. The wise canner should be able to make 
this finished product at one pe more cheaply than an intermediary 
manufacturer, It means getting out of the regular routine and studying 
what the baking trade demands. A very large part of the jam manu- 
factured in this country is made {rom the canned stock. The only time 
when this can be done in a really economical manner is the first time 
the fruit is cooked. 

The American people have rot learned to eat jam, but will do so 
as one of the results of this war. Butter, which has always been the 
accompaniment for bread, has gone so high in price that many persons 
are being forced to seek a substituie, and moreover butter will not again 
return to the low level in price which it formerly held. It is one of the 
energy-producing foods. ood jam furnishes « partial substitute in that 
the sugar supplies the energy and the fruit pulp furnishes a most 
Satisfactory tlavor. It is said that our Allies give the soldiers in the 
trenches their option of a ration of meat or of jam and that the latter 
is usually preferred because it gives a zest and snap to an otherwise 
monotonous diet. Doubtless our own inen will be given the same oppor- 
tunity as part of their fare, and will come back with the acquired taste 
and thus create a demand for this form of food. The fruit canner has 
rarely resorted to mixing fruits, but if he should take up the prepara- 
tion of jams, mixtures are mest desirable. By way of illustration, we 
used the hard Keifer pear, running it through a meat chopper, and 
added a small quantity of quince juice while cooking. Instead of a 
smooth, weak, suuce-like mass, it had a geod body with substance and a 
most refreshing flavor. These pears packe in water have ,little value, 
but a little additional labor with the combination of another fruit gives 
something with real merit. A few grapes are packed in water each 
year, but have never been very popular; by pulving and spicing them, 
they make a most distinctive and delightful ketchup or sauce. In the 
old household recipes for making jains, etc., a large + Menger of sugar 
was hecessary to insure keeping quality. By sterilizing and hermetic 
closure of the container the same proportion of sugar is not neces- . 
sary, thus admitting of variations which formerly were not possible. 


There seems to be no good reason why there should. not be a much 
greater development in the preparation of fruit products from the pres- 
ent standard and lower grade stock, provided it is made up into a form 
that will appeal to the taste because of its palatability and to the purse 
because of its economy in use as a constant food, 
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THE CHAIRMAN: If I was not too loyal a member of the National 
Canners Association I would feel inclined to coax the Doctor away from 
the Association and have him come te New York State. 
he would make money for us. It gives me much pleasure to intro- 


duce to yot now Dr. Murphy, Chief Chemist of the -American Sugar 
Retining Company. 


SUGAR AND ITS RELATIONS TO FRUITS AND PRESERVES. 


The four true tastes are—salt, bitter, acid and, sweet. Sweetness is 
a nerve sensation—pleasant and useful, but in itseif of no nutritive 
value, and in sugar is a property of minor importance in comparison 
to its other properties. These other properties have made it neces- 
sary for health and prohibit it. elimination from the diet of the people. 


The three necessities which the Government has been most energetic 
in conserving are coal, wheat and sugar, all of which perform the same 
function—the generation of heat. Coal by ignition and the oxygen of 
the air burns and furnishes heat to.the outside of the body, while wheat 
and sugar, by assimilation and digestion, are burned in the body with 
the oxygen taken into the lungs and produce heat within the body. 

Sugar is a most essential fool. I doubt if the public at large, how- 
ever, realize why it is so absolutely essential that our fighting men 
and those of our Allies must have sugar as a part of their rations, 


or why the public is asked to use preserved fruits, jams and jellies 
in place of fats. 


To appreciate more fully why wheat, sugar and fats must be con- 
served, it is essential that the public should know the functions the 
different foods perform after their assimilation in the body. 


Food to be classed as such must cither build tissue, repair waste, 
or produce heat, which is energy. - The tissue building substances are 
called proteins and are exemplified in lean meat, white of eggs, casein, 
gluten. Fats produce large quantities of heat and also produce fat in 
the body. Carbohydrates are heat producers as well as animal fat 
producers, and performing as-they do the same function as fats, are 
said to be in a sense complementary of them. Starches and sugars are 
in the class of carbohydrates. ‘They are the most abundant of our 
food materials, and nature has taken advantage of this fact and con- 
stituted the nutritive system so that we require in the daily diet 60 
per cent of carbohydrate material, 30 per cent fat, and 10 per cent 
protein. 


Carbohydrates, fats, and proteins are measured by the heat they 
produce, and this unit of measurement is not an arbitrary one, but 
corresponds exactly to the heat produced by the same weight of ma- 
terial taken into the body. It is called the “calorie’ and is the 
amount of heat necessary to raise the temperature of one pound of 
water four degrees Fahrenheit. ‘This unit of measurement is as appli- 
eable to the measurement of heat produced, as the quart is for volume 
or the pound for weight. 


Tissue building is greater in early life than in later life. Active 
life or the period of greatest energy expenditure, requires more carbo- 
hydrate or energy producing material than in old age. To produce work, 
heat—which is energy—must be produced in the body, and any exces- 
sive activity requires an increase in carbohydrates or sugars, and not 
meats or tissue building materials. 


The fats, especially pork products, must be sent abroad for their 
high fuel value; the sugars must also be exported for their concen- 
trated heat value and fat forming properties, but it must be realized 
that fats conserved, also mean more than food conserved—they mean 
glycerine and that means munitions! Therefore, as sugar produces 
heat, which is energy, sugars perform part of the same function fats 
do, and must take the place of fats. 


Mr. Hoover last year appealed to the people to conserve the fats; 
he also strongly urged the conservation of sugar, but he was most 


emphatic in his warning not to stint sugar in preserves, jams and 
jellies. 


To conserve is to preserve; to preserve our fruits to be used in 
place of fats is conservation of our natural resources—at this time an 
absolute necessity, a patriotic duty. 


Last year tons of sugar were use¢ in fruits by the commercial pre- 
servers of fruits, who not only made it possible to diminish the use of 
fats, but added to our conservation of energy, that energy contained in 
the fruit itself, the natural sugar, which, but for the canners, would 
have been wasted. 

The chief value in fruits from a dietetic point of view, is in their 
sugar and acid content, the latter playing a most important part in 
the preserving of fruits with svger. 


The part that acids play in the preserving of fruits which is of 
great importance, in addition to their individual dietetic value, is their 
action upon the sugar added, which power is called inversion. Inver- 
sion ef sugar means the splitting of the cane sugar into two sugars— 
levulose and dextrose, the two being known ag invert sugar. This 
property which cane sugar possesses, of being easily split into these 
two sugars, is of tremendous importance, and is the reason that sugar 
is the most digestible of all foceds. 


In the stomach the digestive fluids split sugar into invert sugar, 
after which no more digestion is necessary; the sugars are immediately 
assimilated, absorption from the intestines taking place. The sugars 
are then conveyed to the liver and muscles and changed to glycogen 
or stored energy. to be burned when needed. 

The great value of sugar is this property of being the most easily 
digested food, and its almost immediate production of energy. Many 
tests have been made to conclusively prove this property of immediate 
energy-preducing power. Mary Hinman Abel, in ulletin 93 of the 
United States Department of Agriculture, says of Professor Harlay‘s 
experiments: “Very interesting also was the effect of sugar in delay- 
ing the natural coming on of fatigue. If four or five ounces of sugar 


were taken before this hour, the ordinary fatigue did not appear, and 
work went on as usual.” 


The value of wines and grape juice in cases of illness where it is not 
possible to give solid foods, is in their invert sugar content, which re- 
quires no digestion but is immediately assimilated with consequent 
production of energy. 

As I have said previously, the transformation of cane sugar into 
invert sugar, by the acids of the fruits, gives these products a tre- 
mendous prestige as food and energy producers over wheat products, 
which require several digestive processes before assimilation. But do 
not misunderstand me. Sugar as a diet to the exclusion of other foods, 
would-be disastrous. A balanced ration, or eating food nutrients 
in proper proportions to secure complete nutrition, is not only an eco- 
Homic necessity but a physical «-ne. 


I am sure that. 
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In our fruits, jams and jellies we have foods which not only supply 
energy for the men doing heavy muscular work, but, balanced properly 
with other foods, diminishes the need for fats and leaves them for 
more vital purposes. 


That sugar produces tremendous heat is apparent when one com- 
pares the calories generated by one pound of sugar with the number 
of calories produced by a pound of other foods. 


One pound of sugar produces 1,810 calories. 

One pound of wheat produces 1,625 calories. 

One pound of pork chops produces 1,535 calories. 
One pound of white bread produces 1,180 calories. 
One pound of cream produces 881 calories. 

One pound of potatoes produces 375 calories. 

One pound of string beans produces 190 calories. 


These figures are taken from Government tables prepared by C. F. 
Langworthy. 

The reason the Government wishes to conserve sugar for her fight- 
ing men and the Allies, I think must be apparent. America is indeed 
fortunate in having an abundance of fruits. Still more fortunate is she 
in having scientists who have devoted their lives, working untiringly, 
modestly, to place preserving and canning upon a sound scientific as 
well as practical basis. Scientific research for science alone means lit- 
tle to the manufacturer; science applied with practical, beneficent re- 


sults has meant millions of dollars to the preservers and the people of 
the United States. 


Only one who has cngaged in sientific research can appreciate the 
amount of labor, mental and physical, which one must expend to estab- 
lish known facts from the unknown, 


To Dr. Bitting and Pr. Bigelow the people of the United States are 
indebted for original work- of the highest scientific and practical kind. 
These gentlemen, by their accurate and painstaking researches have 
added millions to our economic position. There never was a time when 
the value of their work was more pronounced than at present, when the 
conservation of our natural resources—-fruits and vegetables—was so 
vital to the s:iccess of our arms. 


The country whose people are properly nourished will be most 
efficient, for malnutrition exacts a toll called inefficiency. 


Do not stint sugars in preserves and fruit products. The American 
Sugar Refining Company manufactures inany different grades of sugar, 
vend for the purpose of aiding the manuf«cturer to use the proper sugar 
in the best and most: economical way, has established a Service Bureau. 


The services of its laboratories are at the disposal of all manufac- 
turers. There is no obligation incurred for any service given. The 
business is conducted on an ethical basis, and one manufacturer's affairs 
are not the property of his competitor. The Company offers you this 
service regardless of where your patronage is placed; if it can render 
you beneficial service, it has accomplished the purpose for which the 
Service Bureau was established. 


THE CHAIRMAN: The next nuwber on our program is a product 
of the old State of Michigan. Next to the Empire State tnere is no 
State that I think more of than of the State of Michigan—perhaps 
largely due to the fact that I have not gotten fur west of Chiczgo. it is 
unnecessary for me to introduce to you Mr. Frank Gerber. All of you 
know him; he is a live wire. He has spent more time working over the 
cost accounting system with the Cost Accounting Committee than any 
other member, perhaps excepting the Chairman. 


COST ACOUNTING. é 


MR. FRANK GERBER: Mr. Chairman, Gentlemen: I feel, in dis-. 
cussing this question of cost accounting before this meeting, today as if 
I am threshing over old straw, because the subject has been so ably pre- 
Sented in the different Section meetings, and I have no doubt you have 
all heard this matter explained and discussed in detail by speakers 
who are better able to discuss it in that way than I am. However, I 
think I can say something that may apveal to you from the standpoint 
of the practical man who is thir king of applying this particular system 
to his own business. 

I might say first that, as you all know, the Committee on Cost Ac- 
counting, now called the Cummittee on Standard Classification of 
Accounts, has been working close to two tyears in the preparation of 
this classification. They have encountered a great many difficulties and 
have had to solve as best they could some very difficult problems. The 
idea, perhaps the fundamental idea, was to make the system as simple 
as possible. But it develops that there were limits beyond which we 
could not go, and it*also develops that to have this information which 
the accounts were supposed to bring out, of the fullest possible value, it 
must be in corsiderable detail, so that these details could be compared 
not only by the particular eg with his preceding costs and guide 
him in his purchases and sales of his products, but also that he might 


compare his cost with other packers and know that he was discussing 
the same thing. 


I believe that the classification that is now presented to you is & 
good one; not a perfect one, because unquestionably there will be 
changes that will he found to be desirable, but it is at least a good 
start. It is a workable system and not an automatic cne. Any one by 
giving a reasonable amount of thought to the installation of the system 
can work it very successfully. It occurs to me, though, to say one 
thing. I think the application of this cost classification to the fruit 
packer may be somewhat more difficult than to the packer of vegetables, 
because in your fruits you have so many varieties of berries and you 
all know that it is desirable to handle each class of berries as a distinct 
and separate item. But if yon do so handle them I am sure that this 


ee will deevlop fvr you the information which we have all s» much 
needed. 


Unfortunately, the canning business has-been a business of accident 
rather than of intention. I believe I am safe in saying that. hink I 
am safe in saying that there are comparatively few men in the can- 
ning business who after looking over the field of business activity 
have selected the canhing business as the one offering the best oppor- 
tunity. 1 believe that most of us have gotten into the business rather 
by accident or by force of circumstances than by intention, and it 
naturally follows that we have done our business more or less in an 
accidental way. We have heen tvo much inclined to try to lean upon the 
experience of other men, to assume that betause Jones or. Smith. could 
do a certain thing for a certain price in a certain way, we could do it. 
and the history of the business has been, up to recently, that we have 
ay = been perpetuating the mistakes of the fwd rather than seeking 
to find the basis of truth and working from t. as ; 
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CANNING FACTORY FOR SALE 


Canning Factory and storage house, located at 
Wyoming, N. Y. on the B. R.& P. Railway. Good 
farming section, and a large acreage can be procured. 
Nearest Factory fifteen miles. Will be sold at reason- 
able price. Address, ; 


A. E. WELLMAN, 
Pavilion, New York 


RY 


JOS. M. ZOLLER & CO., INC. 
BROKERS 
205-206 Phoenix Bidg. 


PHONES: 
ST. PAUL 1140 & 4484 BALTIMORE, MD. 


CRARY BROKERAGE COMPANY 


PACKERS’ SALES AGENT 
WISCONSIN CANNED PEAS 
WAUKESHA, WIS. 


MADE 


Power Transmission Machinery 


No matter whether you have 1 or 1000 Horse Power 
to transmit, by belt, ropes, gears or chains, we have 
the equipment to do the work in a satisactory and 
economical manner. 


FOR OUR FULL LINE SEND FOR 
GENERAL CATALOGUE P 20 


WELLER MFG CO. 


CHICAGO. 44 


ZASTROW’S 


swinging doors, the tracks are securely fastened to the heavy 
anges forming the corners of the Box. Every Box is furnished 


gauge, 
necessary. They are generally made 25 feet long, 30 inches wide 
by 31 inches high inside, to hold three 8 ft.cars, but are made 


SCHLUTTER-ZASTROW MACHINE Inc. 


Successors to GEO. W. ZASTROW © 
1404-1410 Thames St. Baltimore, Md. 


A STROKE FOR FREEDOM 
FROM SEAMER TROUBLES 


USED 
WHEREVER 


The Angelus Double Seamer 


Installing Angelus Double Seamers means “Going Over 

The Top” of customary difficulties in the operation of 

your closing machines. 1918 should be the year you 

launch this tremendous effective See your Can Maker 
at once or write us direct 


BULLETIN “A” SENT ON REQUEST 
ANGELUS SANITARY CAN MACHINE CO. 
298 SAN FERNANDO BUILDING 

. LOS ANGELES, CALIF, 
Builders of a Complete Sanitary Line 


IMPROVED SQUARE OYSTER STEAM BOX KNOWN 
THESE BOXES are oquare, so that when the square cars filled 
with oysters are run into them, they fill the Box as full as prac- & yo rg | wae 
tical, leaving very little unused space for the live steam to fill tie A: a SP es 
are made of % inch plate steel. riveted together with 
inch rivets, all seams and joints are fitted and caulked care- 
fully, the frames are filled with and _ fitted 
any esired length. = 
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Now in this classification of accounts I believe we are at least mak- 
ing a start to work from a secure and dependable foundation. Perhaps 


I should qualify that by saying that I feel that we are preparing to lay- 


the foundation upon which we can conduct our | usiness in an orderly 
and systematic and well-selected direction. 


THE CHAIRMAN: This concludes our regular program. Last year 
we appointed a Committe on Standardization. As we all know, canned 
fruit is packed and sold in a very 4ndefinite-way in regard to what 
should be a standard. The Chairman of this Committee on Standardiza- 
tion is Mr. Meulendyke, of W. N. Clarke Company, Rochester, N. ., and 
if he has anything to say we would be glad to listen to him. 


REPORT STANDARDIZATION COMMITTEE. 


MR. L. MEULENDYKE: I did not know that I was going to be 
called upon, so 1 will’ merely report in an informal way. I got in 
touch with Dr. William Frear, of Washington, who is the authority on 
the subject, and I spent half a day with him and one day in Harris- 
burg when we could get together down there. In working out the ideal 
standard Dr, Frear wanted one worked out from the standpoint of the 
consumer, and the problem is to define in simple, clear English that 
will be comprehensive, just what is the standard for the different fruits. 


We have a paxticularly difficult standard, because fruit is packed 
in so many States and the standards vary for different sections. I tried 
to organize my committee work and appointed chairmen in different 
sections. and I happened to pick out some pretty good men whom the 
Nation afterwards recognized and the work in those districts has not 

rogressed. I picked out Mr. C. H. Bentley, of California, and as you 
now, he has been very busy since and he has not been able to take 
eare of the standardization. I appointed Mr. Gerbert from Michigan, 
In New ork State we fumbled around quite a little—“blundered along, 
as Commander Hancock said—and we are going to take up this year 
a little plan which might be a suggestion to other sections.| We are 
going to appoint certain days for certain varieties of fruit. For in- 
stance, we have a raspberry day and a Bartlett pear day and a cherry 
day. We will invite the different canners of our fruit Section in all 
States to submit a sample of what they regard as the right standard for 
that particular item, not put their name on it, but put on some cipher 
so that no one will know whose can it is; inscribe on the label the cor- 
rect wording that they feel desirable, the correct syrup for the par- 
ticular grade, what they think will be a good name for this grade of 
fruit, and we hope by cutting these cans in the presence of different 
eanners, to arrive at a better understanding of what the standard ought 
to . In a discussion which we had it was remarkable to find the 
different ideas that the different canners had as to the amount of fruit, 
for instance, that should. be the correct amount per can. There were 
very few of us that thought alike. 


Now it seems to me we will not be able to make any definition of 
a standard until we get our own ideas more alike, and I think that if 
the different fruit sections can follow out this plan, in the course of 
another year or so we will perhaps be able to get down to working 
English in the definition of these fruit standards. Dr. Frear says: 
“Take your time; it is something that cannot be rushed; we are in 
no hurry. We want you canners to work it out and make your recom- 
mendation to us, to be acted on by the committee at Washington. 

THE CHAIRMAN: I believe there are two very essential things 
in our industry; that is, the cost accounting, to obtain the trye cost of 
the thing, and the standardization; and if we once become efficient and 
perfect along those lines there is no dauger but what we are on the 
right way: It is very desirabla that this Standardization Committee 
should be able to make a more comprehensive report a year from now. 

The report of the Committee on Nominations is now called for. 
Mr. Burnham, of New York State, Chairman of this committee, will now 
make his report. 


THE ELECTION. 


MR. BURNHAM. Mr. Chairman. your committee reports the name 
of Mr. W. A. Godfrey, of the Go-lfrey Packing Company, of Michigan, 
for Chairman; for Secretary, Mr. Lawrence Meulendyke, of W. N, Clark 
Company, Rochester, N. Y. 


On motion duly seconded the report of the committee was accepted 
and the Secretary was directed to cast one ballot for Mr. Godfrey as 
ma and Mr. Meulendyke, as Secretary, and they were declared 
elected. 


THE CHAIRMAN: It gives me pleasure to present Mr. Godfrey 
emblematically with the gavel of this meeting. (Applause.) 


MR. GODFREY, the Chairman-elect, took the chair, and spoke as 
follows: 


Gentlemen, I am always ready to stand up to do the work when the 
vork comes. As far as making speeches goes, why, right from start to 
finish, I am not there. But there is one thing that has come to my 
mind here, and that is Dr. Bitting’s recommendation on kitchen stock. 
All of us canners have what we might call kitchen stock. If a man 
will tell us that we can take a Kieffer paer and make something that 
will go under 240 degrees temperature and come out with the quince 
flavor without the quince color, he is the man that I want to meet, 
follow his advice, and go to it. The method that is being used in New 
York to get together, to compare different standards upon their differ- 
ent fruits, is one that would nut hurt us Michigan hoys a bit. It has 
put a hee in my bonnet and I think we can tae it hack to Michigan 
and work along those lines. 


I don’t know whether there is anything more to come before this 
meeting or not. 


THE SUGAR SICUATION. 


MR. JACOB FRIDAY: What about the sugar question? 


CHAIRMAN GODFREY: I came here to learn and if anybody can 
give us any information as to what we may expect, what the housewife 
may expect, 1 will be glad to give tim the fluor. 

MR. KITTELBERGER: Another question has been called to my 
attention, and that is, there are a number of jam makers or preservers, 
as we call them, who have intimated their intention to organize, and it 
has also been stated that inasmuch as there are only « very small num- 
ber of jam makers and on the other hand there are a aumber of fruit 
eanners who are zlso making jam, we invite any jam maker who is not 
yet a member of the Fruit Section to join the Fruit Section and co- 
operate with us. I believe it would be a very good suggestion because 
guite a number of preservers are to a large extent buying their supplis 
of fruit of the canners in so-called gallon cans; and if they are identified 
with us as members of this organization they come in closer contact 
with us and perhaps know more abcut the workings of the organiza- 
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tion. The oo object they have in joining this Association is that 
they are all desirous of getting in closer touch with the Government 
business, Government orders, and if this matter could be worked as a 
national body perhaps much more could be accomplished and I believe 
it would simplify matters very much with the Government if there was 
some head of theorganization to whom they could refer anything 
in this matter. I would simply leave this as a general invitation for 
any one who is not a member of the Fruit Section to join it. 


CHAIRMAN GODFREY: Mr. Kittelberger, have you any informa- 
tion on sugar? 

MR. KITTELBERGER: Why, no more information than what we 
can see in the papers. ‘The matter of fact is, the refiners are cautioned 
hy the Food Administration not to say too much in regard to the supply 
of sugar, because, as you all know, people sometimes become hysterical 
if they find that there is an apparent shortage and they will overbuy to 
cover any future shortage. But I have been told in an unofficial way 
that there is no doubt the canners will be in position to buy sufficient 
sugar to carry them through the season. The general public will un- 
doubtedly be restricted in the use of sugar, because if the available 
sugar supply should be let loose and everybody could buy indis- 
criminately you know very well what would happen. Every householder 
would buy 100 or 200 pounds and some would buy barrels of sugar and 
put it away, and legitimate industries, like the canning industry and the 
milk industry, would simply be without necessary sugar in the latter 
part of the year, and this is what the Government desires to prevent. 

CHAIRMAN GORFREY: Is there any further business to come 
before the meeting today? 


MR. CLARK: I move that the Chairman appoint a committee to 
eonfer with the Food Administration at Washington on the sugar situ- 
ation and then report to the members. 


CHAIRMAN GODFREY: It is moved and seconded that a commit- 
tee be appointed by the Chair to confer with the Food Administration 
and report individually to the members as the situation may come up. 

The motion was carried, 


MR. FRIDAY: Mr. Chairman, should we not make haste on the 
subject so that we will know what we are doing before we go out and 
make future prices And here is another subject: Would it be advisable 
to bring in a motion here not to make a syrup heavier than such a 
degree? For instance, would it be advisable to restrict syrups for the 
next year to "7 possibly 40 degrees instead of 60, as many of us have 
made them? ould a thing of that kind be advisable to conserve the 
excess sugar we are putting which really is not necessary? 

MR. KITTELBERGER: Mr. Chairman, this, I believe, is a matter 
that might be discussed with the Food Administration and get some of 
their suggestions as to how far the conservers may go in the use of 
sugar. If they would suggest whether the syrup should be reduced I 
believe we could safely do so and go to the respective buyers of our 


products and say. “We are not permitted to use more than a certain 
quantity of sugar.” 


MR. FRIDAY: Mr, Chairman, isn’t the Food Administration going 
to put us in this position, that they don’t want to say that thing, they 
would rather we would say it? What about your idea as to the heavy 
degree of syrup, Mr. Clark? Will you express yourself on that? 

MR. CLARK: We have a trade that has always taken heavy syrup 
goods and I presume that trade would prefer to have the goods with 
that syrup if they can; but if it develops later on that it is absolutely 
necessary to cut that down they would have to be satisfied with a lower 
degree syrup, but they would take it with better grace if we waited until 
next May or June, when we knew where we were at, and then told 
them it could be done than if we should start out now and say we were 


going to do it, because it would be harder to convince them now that. 
it was absolutely necessary. 


MR. FRIDAY: My idea was as to our recommendation to this com- 
mittee that is going to Washington, would you recommend that we cut 
down the amount of the product or put on a less heavy syrup? If it 
should come out this way, that we get 75 or 80 per cent of the sugar we 
had last year, how would you advise handling that as far as the indi- 
vidual canners are concerned—put in less sugar, not make the syrup 
heavier than 40 degrees, or put on a less quantity at 60 degrees? 

MR. CLARK: That would have to be settled, it seems to me, by 
every canner. Suppose that the canners were notified that they could 
only have 75 pt cent, some canner might say: “Well, I will cut out all 
my cheap stuff then and just pack the better grade.” And on the other 
hand some other canner might say, or some of his trade might say: 
“What are the goods going to cost this year?” We know they are going 
to cost more, of course, and when you get the price figured out on the 
60 degree stuff perhaps the trade will come back and say: “You have 
got the price of that up so high I don’t know whether we can sell it or 
not.” “What would you do if we cut the syrup to 40 instead of 60?” 
Perhaps when you told them a certain percentage of the trade might 
elect to take a lower degree of syrup than they had in the past, espe- 
cially if it bore the buyer’s label. If it has the packer’s label the packer 
has got to decide that largely. 


MR. C. E. HUME: Mr. Chairman, I am a California packer. I think 
it would be a very serious mistake to change the degrees of syrup 
from the recognized grades. We have few enough things which we 
are agreed on now to establish the grades. There seems to be a differ- 
ence of opinion as to the weight of fruit in a can, the number of pieces 
in a can, but we are more or less agreed on the degree of syrup that 
goes with the can that makes the various grades, and to change that 
would be a serious mistake. It would be an incentive, probably, to 
some canners on complaint of syrup being too low, to say that on 
account of the action by the Government they could not put in as high 
a degree of syrup. If it was necessary to curtail the quantity of sugar 
it would be better to pack less of the high grades and more of the lower 
grades or vice versa—to keep the grades standardized as they are at 
present and confine the use of sugar to either more of the lower grades 
or less of the higher grades than to do the other way. 


THE CHAIRMAN: I quite agree with my friend from California, 
if we have got anything established as a standard, for heaven’s sake 
let’s keep it, and if one man uses all his syrup in one week instead of 
two weeks, that is up to him, and if the Government says you must use 
less sugar, why,-all well and good. : 

A MEMBER: Mr. Chairman, there is one thing that I think is going 
to help out the sugar situation this year. Last year the papers were 
full of talk about the housewives canning—can! can! not let anything 
waste at all, and they did go on. They canned their berries and cher- 
ries and those things and didn’t let anything go to waste, and that took 
a lot of sugar during the summer months, which I don’t think will be 
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WHOLESALE SEED GROWERS 
GENERAL OFFICES 
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THE BALTIMORE Box AND SHOOK COMPANY 


——MANUFACTURER—— 


CANNED GOODS CASES 


901 SOUTH CAROLINE ST., BALTIMORE, MD. 
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FOR RUSTY CANS 
cans new or old. Better pro- ee 
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JOHN G. MAIERS’ SONS 
BALTIMORE, MB. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBRANNA AND SPRING STREETS, BALTIMORE 


Have Some Sweet 

‘MAIERS 


30 


done this year, and I think in that way there will be a saving of 
sugar. 

CHAIRMAN GODFREY: A big per cent of those people that canned 
got canned. If there is no further business to come before the meet- 
ing a motion to adjourn is in’ order.: 

WINTER DAMAGE TO CHERRIES. 

A MEMBER: Mr. Chairman,. before we adjourn, I would for the 
purpose of information like to have: an expression of opinion from the 
New York and Michigan cherry’ peckers.as to. the report that. is current 
of serious damage to the cherry crop.from the cold weather this winter. 
I come from: Colorado, and although we have had severe tempera- 
tures the winter cold has not done us any damage so far, although 
in a certain section of Colorado a heavy freeze last October injured the 
buds somewhat and the ‘promise for the yield next year- is not as 
favorable at this time as normally. : ; 

CHAIRMAN: - I think in our part of Miehigan that the cherries are 
not materially hurt as far as we know. ‘Is that right, Mr. McHwen? 

MR. McEWEN: We generally lose our cherries in the spring during 
blossoming more than we do in winter, time. . 

MR. MEULENDYKE: As far as New York is concerned, we don’t 
know of any extensive damage to cherries. We hope to have a good 
crop. I don’t see any reason why we should not have a good crop. 

MR. KITTELBEKGER: As far as I have learned, nobody seems to 
know anything about the effect of the severe cold on cherries. We all 
hope that they have escaped. However, I understand the peach crop 
in New York State has been very badly hit, and there is very little 

MR. FRIDAY: Mr. Chairman, ’1.would like to ask anyone here 

has made an inspection of the cherries in New York and Michigan. t- 
would say for a guess that Michigan is all right, but it is only a guess 
on my part. I have not cut a bud and don’t know a thing about it. 
We do lose cherries sometimes; for instance, early in the fall we lost 
them to quite an extent, but whether this severe cold has hurt them 
I don’t know. Is there any one here who could give information? 

MR. CLARK. I have never heard of the cherry crop being hurt 
by cold weather in winter time, or any other crop except peaches. 

MR. FRIDAY: You have got another guess coming. 

MR. CLARK: We have packed cherries for pretty nearly thirty 
years and our cherries have alwzys blossomed and opened, and if there 
was any damage it was done at that time or between that time and pick- 
ing time. What do you think-about it, Mr. French. 

MR. FRENCH: My experience is that the farmer is usually the first 
one to give that information. As far as we are concerned, in our local- 
ity where we pack 150 tons a year, we have had no complaints. In fact 
there is considerable strife already to secure the crop on account of the 
shortage of the last two years, but my personal opinion would be that 
our crop hag not suffered any from the severe weather, and I think we 
are due to have a normal year. As Mr. Clark says, my experience has 
been that the damage usually happens after blossoming time or just 
at blossoming time. The severe rain last year certainly ruined the crop; 
they did not fertilize... But 
winter is concerned. tra 

CHAIRMAN GODFREY: Any 
motion is in order to adjourn, then. 


further business, gentlemen? A 


THE AMUSEMENT FEATURES 


The Formal Dinner Dances of the Brokers-and of the Canners—Many 
Private, but Si ble Di 


s—The Two Big Theatre Parties, 
the Main Feature. 


In years gone by the amusement features of the Convention were, 
at least, equally important with the business of the meetings, but not 
so now. The war cannot be blamed directly for this, and therefore 
there is no chance to claim patriotic motives, although war conditions 
are the indirect cause, because there were so many vitally important 
matters unsettled, that men did not care to seek amusement, prefer- 
ring consideration of the questions at stake. 


Of course the times have radically changed in all lines of business 
when. the “good fellow’ was the envy and admiration of the crowd, 
and a good time was the main feature of every meeting with a very 
large per cent of those present. The fellow that was able to drink his 
crowd under the table was the leading light in early days, and not only 
among canners but in every line of business. Those days have long 
been passed, and that fellow, if he eould be found now, would be the 
one carefully avoided, for moderation—real temperance—has taken. the 
place of the good sport. A little admixture of judicious pleasure with 
business is a benefit to every man, and? Boston was not without this 
spice of life. But it was submerged to the more important problems. 
It might be said that the social features of the Convention were left to 
the ladies, and they made good use of them, and enjoyed them to the 


fullest. 
THE LADIES. 


The Boston Merchandise Brokers Association appointed a committee 
upon entertainment and they outlined a program that was voted “the 
best ever” by the ladies for whom it was prepared. Every lady attending 
the Convention—and there was an unusually large number considering 
the uncertainties and discomforts of travel, at that time—was included 


in their warm-hearted welcome, and the-ladies of Boston saw to it that -- 


no one was neglected, Not to be outone by their sterher halves, the 
ladies attended the big generel meetings and took keen interest in all 
the addresses and considerations, the while they plied their koitting. 


The Ladies’ Committee of Boston extended the formal reception to 
all visiting ladies on Tuesday afternoon, at the Copley-Plaza, and then 
with utmost tact gently lead them into the first session of the Home 
Economics Section, which is the name of the Ladies’ Section of the 
National Canners Association, and as such just as much a part of the 
Association as the Corn or Pea or Tomato Section. 


On Wednesday afternoon a special theatre party for the ladies was 
held at the Exeter Street Theatre, one. of the finest Movie Thatres in 
Boston. Later that evening nearly all the ladies of the Convention were 
guests at the Dinner Dance given by the National Canners Association 


_tendered the ladies of the Convention. 


I think. the crep, is secure as far as the hard - 
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in the grand ball-room of the Copley-Plaza Hotel. This was a sub- 
scription dinner, and the men flocked to it, until the four hundred at 
which the limit was set, was soon reached and threatened to overflow, 
It began early, and is notable for the spirit of congeniality that existed 
in this immense gathering, coming as they did from all sections of the 


- country. After attentive consideration of the following excellent menu, 
» dancing was commenced and kept up -until the Boston Fuel Administra- 


tor’s. ruling put an end to it, shortly after 10 P. M i: 
To the looker-on, the-scene in this immense ballroom was one of 
grace and beauty, causing a feeilng of pride, and in the minds of old 
conventionites of wonder and amazement, not unmixed with pleasure, at 
the-progress the industry has made, numerically and socially, over the 
early years. At the conception of the N. C. A., such a scene a8 here pre- 
sented would not have.entered the mind of the veriest dreamr, at least in 
so few years. The menu: : 
Hothouse Tomato Stuffed with Crabmeat. 
Mayoanaise 
Strained Chicken Gumbo with Tapioca 
Assorted Almonds Green Olives 
Supreme of Sea Bass, Marguery au Gratin ; 
Plain Potatoes 
Breast of Chicken with Buckwheat Cakes 
Peas a l'Etuvee 
Asparagus on Lettuce, French Dressing 


2 Peach Nordica a la Sauce Sambayon 
riandises 
~ Cassolettes of Cheese - 
Crackers" 
Cafe 


Natural Cigarettes 
Sparkling Clysmic Waiter 


On Thursday afternoon another pleasant specia! affair was arranged 
at the famous Filene’s Restaurant, where a St. Valentine’s Tea was 
t This restaurant is spoken of 
as. one ofthe finest in the,land, and occupies the top floor of the big 
neW store of the Filene-Company. A rare treat in the way of a musical 
program was furnished, and favors, reminders of the were dis- 
tributed. The ladies returned from this enthusiastic over the ‘way Boston 
was “treating” them, and it is safe to say that if they had the vote on 
the next Convention City, Boston would be unanimously selected. 
That same evening, of course, the ladies attended one or the other 
of the big Theatre Parties given by the American Can Company. 


THE GENTLEMEN. 


When we turn to special features of the Convention, indulged in by 
the nearly three thousand canners, brokers and supply men present, 
it is not hard to imagine that the task would be an immense one were 
we able to do even faint justice to all the big and little dinners of the 
week. This;-of course, isnot possible;-because they were all more or less 
quiet, informal affairs, and taken one with another in almost constant 


— from the first opening hours of the Convention until after its 
close. 


One very neatly done affair, because of the spirit underlying it, was 
the litle dinner tendered by President Charles S. Stevens, of the Trt- 
State Association to the Committeemen of tke Get-Together Association 
—the supply men—in acknowledgment of the splendid entertainment 
they had given, a few weeks before, at the time the Tri-State met in 
Philadelphia. Prince of ‘good fellows that he is, President Stevens took 
t upon himself to repay their efforts on that occasion, and so had as 
his guests Chairman Harry W. Krebs, Secretary R. A, Sindali, and 
Treasurer of the funds, James F. Cole, together with a few other chosen 
spirits. It was_a mirthful gathering and the comfort and tastes of all 
were carefully looked after in every detail. 


At other times groups of canners were gathered together by some of 
the big supply firms, the can companies or others, and entertained “to 


the queen’s taste,” but always in the unobtrusive fashion that seeks 
no notice in, public. 


THE THEATRE PARTIES. 
At the Colonial. 


The one set piece of entertainment for the whole Convention was, 
as it has been for years, the Theatre Party tendered by the Amrican 
Can Company. This party has grown so larg that it now requires two 
theatres to accommodate the guests of .the generous Company. This 
year they selected the Colonial Theatre, where Raymond Hitchcock was 
playing in “Hitehy-Koo,” a very high-class burlesque, and which the 
crowded house—all Conventionites, as the house Was entirely reserved 
for the occasion—enjoyed every minute of the show—and more, For the 
between the acts which produced at the Colonial, Vice President Frank 
Gerber, in.a monologue of thanks, also included the star of the supply 
men, Geo. W. Cobb, Assistant General Manager of Sales of the Amer- 
= Can Company, and on this occasion representing Mr. H. W. 

elps. 

Mr. .|Gerber read a telegram from Mr. Herbert Hoover, as follows: 

Henry Burden, 


President National Canners Association. 


It is a great pleasure to send this message of greeting to the 
National Canners Association assembled in Boston, and to say to 
them that I appreciate their loyalty and co-operation, for it is 
of the utmost importance that the food forces of the country be 
es ged mobilized in this agreeable party and that all connected 
with the food industry co-operate during the war. Your Associ- 
ation and the canners of the ccuntry generally, could show many 
instances of an appreciative desire to lay aside personal consider- 
ations and it is fitting that I should send you this word of com- 
mendation and thanks. It would be a great pleasure to arrange 
for the conference on the 19th as you suggest. 


(Signed) HERBERT HOOVER. 


* Phen continuing, he said: I expected to follow our good friend 
George Cobb across the way, and to respond to something that I had 
expected that he was going to say, but evidently it is up to me to antici- 
og what he had expected to say to us. And anticipating that it would 

e words of greeting and welcome to the trade in the way in which. 


— 
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IT TAKES THE BIG PEAS OUT FIRST 


The above is an illustration of our New Nested Pea Grader, which has large capacity, occupies small floor space, does perfect gradiog—and in a short tim 
will save its cost in the increased yield of the emall size peas, which ordinarily are mixed in with the larger sizes when graded on any other type of machine 


THE SINCLAIR-SCOTT COMPANY 
Wells & Patapsco Streets, BALTIMORE, MD. 


MANUPACTURERS OF 
CANNING HOUSE MACHINERY 


NEW PERFECTION 


AUTOMATIC 


Agitating Cooker 


Patented May 18, 1915. Other Patents 1918 
The crowning effort of modern engineering. 
The only perfect machine ever offered to the public. 
In its fifth successful year giving perfect service. 


Send for further information 
Vance & Baker Mfg. Co. 


49 Years at 
Muscatine, lowa. 


THE STICKNEY FILLER 


FOR HEAVY SWEETENED CONDENSED MILK 


Price - $500.00 


Used for the past 
ten years by the 
largest concerns. 


Simple in constru- 
tion and easy to 
set up, operate 
and clean. 


HENRY R. STICKNEY 


PORTLAND, ME. 


NEW ENGLAND AGENT FOR 
SPRAGUE CANNING MACHINERY CO. 
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only George can utter those words, and realizing my limited vocabu- 
lary and expression, I am confidently relying upon the fact that per- 


ception precedes expression and that as our host is able to express him- - 


self so expressively that he will sense and feel the deep appreciation 
which I so inadequately express. 


Mr. Cobb Replies. 


Mr. Cobb’s appearance upon the stage, and before the footlights 
which he characterized as the brightest lights he had ever seen, was a 
signal for a great outburst of applause. He intimated that he is not 
a foot-light favorite, because the glare prevented him from getting as 
good a view of the fine audience present as he would have liked. But 
it takes more than this to dazzle George W., and he had soon found him- 
self, even if he was a little uncertain of his audience at first. They 
quickly let him know that yond were with him, however, and roundly 
applauded his remarks. He said: 


“It is my pleasure to offer you all, our friends, the very best we have 
tonight—our hospitality, our greetings and our best wishes for 1918. 

“Only within the last few days did I learn that on account of illness 
Mr. Phelps would be unable to appear in Boston and that I would be 
called upon to act as host this evening, and thereby fill, or attempt to 
fill, Mr. Phelps’ shoes. Then for the first time did I realize how large 
those shoes were and how difficult it would be to keep them as well 
shined andt not return them to him with a dull finish. The trick is to 
keep one shoe in “Kitchy Koo” and the other in “Nothing But the 
Truth,” and keep them both in track—and without stretching myself too 
far. All this reminds me of that old story of the young lady many 
years ago who for the first time saw a trolley car and who asked the 
conductor if it would do her any harm to put one foot on the track: 
the conductor replied. ‘No, unless you put the other one on the trolley.’ 
I may not be able to keep on the track but I will endeavor to keep on 
the trolley. y 


GEO. W. COBB 


“Speaking of shoes—I heard the other day of a colored soldier who 
was being reprimanded by his commanding officer for not keeping in 
better line—the officer told him to dress right, stand right, etc. The 


colored soldier was doing the best he could, but even this did not suit; — 


the officer said, ‘Why, look at your feet, they are not in line with the 
others,’ to which the colored private said, ‘Why, Cap, they ain’t mah 
feet, they belong to Mose Harris, of the second line back.’ 

“I notice the program describes ‘Hitchy Koo’ as an ‘intimate revue.’ 
I was not quite sure as to what tkis meant at first, but after what I just 
saw behind the scenes I understand thoroughly. All I have got to say 
about it is—that if they made it any more intimate somebody would get 
‘pinched.’ I can also understand why it is limited to two acts and what 
they mean by ‘unlimited scenes.’ The program fails to describe ‘Noth- 
ing But the Truth,’ but I would suggest that this be called a ‘Novelty.’ 


“When in April last war so suddenly came upon us there was one 
industry in America which was already organized and which did not 
have to be summoned to Washington to organize. The National Can- 
ners Association was already there and did not have to ‘go and get a 
reputation.’ The National Canners Association for many years had been 
co-operating with the Government and there was no question in the mind 
of the authorities as to its integrity, usefulness and influence. Your 
members are to be congratulated. America is to be congratulated that 
the industry so vital to modern warfare did not have to prepare for 
war. It was prepared. All hail to those men of vision, of courage, of 
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endurance, who years ago organized and who since have so valiantly 
stood up through stress and storm. The National Canners Association 
was born right—it has lived right—it is right. 


“If food will win the war, what must be said. of canned food, on 
which our soldiers and sailors must subsist. Your members are keenly 
alive to their duties and responsibilities—they are alive to the problems 
before them for 1918. You do not know how you are going to do it, but 
you know you are going to do it—and those of us in the allied indus- 
tries who supply you with equiyment, with machinery, with boxes, labels, 
cans, etc., we too will have our troubles, although we will endeavor as 
far as possible not to make our troubles your troubles. Our service will 
not be the service to which we have educated you—we cannot promise 
to give you that old-time service, we can promise only that we won't give 
it to you. Remember we are giving our first service to our country: 
Uncle Sam has first call—and if sometimes you ‘wonder why,’ just 
‘read the answer in the sars.’ The American Can Company is very 
proud of its stars—1,508. We have more to add to our Service Flag and 
will add them cheerfully. We onl a that there may be left enough 
s ~~ for us, during the year of 1918, to make empty. tin cans for the 

arvest. 

“But you must listen to the reading of the Minutes. 
minutes, one from Mr. Wheeler, and one from Mr. Phelps. 
resent the principal object of the meeting. 


“Please extend my greetings to our friemls and customers, and 
~ personal regret that I cannot be with you. The coming year 
offers many unusual problems which can be satisfactorily solved 
by each doing his best. Please express my best wishes for the good 
health and prosperity of all there. 

S. WHEELER. 


“Please express to our guests and friends my sincere regret at 
enforced absence from the Convention, together with my most 
affectionate regards and good wishes to one and all for health, 
for happiness, for business prosperity and for the successful fulfill- 
ment of the greatest opportunity in the history of the industry for 
rendering patriotic service to our glorious country, humane assist- 
ance to our suffering fellowmen, and of setting forward the cause 
of liberty throughout the world by furnishing the foods needed 
by those who must win the struggle, the part already played by 
the industry has been indispensable and admirably performed. This 
year demands more and offers more and my faith is supreme that 
the industry will more than fulfill the requirements.” 


I am sure I can tell Mr. Whecler and Mr. Phelps that the Minutes 
were read and approved, and the vote was unanimous. 


Well, Raymond is getting restless, the Fuel Administrator is about 
to ‘administrate,’ the girls are getting cold and the stage manager has 
given me my cue, Hitchy-Koo. Even su, I must tell you the story of the 
fellow. returning home in the subway after attending a Wilson meeting 
—a Wilson That’s All meeting — and very full of what he 
had absorbed. It was coming out good-naturedly and had taken 
the form of song. His fellow-passengers did not object, but 
it was the conductor's duty to obey Rule No. 61, so he said “no more 
songs.” “Just one more song, Mister,” said the singer, “Just one more.” 
“No more,” said the conductor. “Just one, only one,” pleaded the lit-up 
one; then, pointing to a picture advertising a well-known brand of 
soap, Showing a lady’s head and shoulders just above the rim of a bath- 
tub, he said: “I want to sing the Star-Spangled Banner and make the 
lady stand up.” 

My wife said it would not do to tell that story, but she is not here 
tonight, and you know I will take some chances when she is not here. 
l am going to ask Mr. Lyle Hallett, of the Beechnut Packing Company, 
to step forward on the stage and lead you in singing our great anthem, 
The Star-Spangled Banner. I am going to ask you all to sing it loud 
enough so that the “Boys Over There” will hear it 


All arose and sang the anthem with a vim. 


At The Plymouth 


The second theatre chosen by the ‘lompany for its guests was the 
Plymouth, and there William Collier presented “Nothing But the Truth.” 
This neat little play won high praise in the minds of all who attended 
it, and the decision as to which crowd had the better of the entertain- 
“ae had not been reached when the Convention left for home on Friday 
night. 


Here President Mr. Charles M. Ams, of the Machinery and Supplies 
Association, extended the thanks of the guests for the hospitality of 
the big Company, saying: 

“We have almost completed our labors of the Boston Convention 
of 1918, and as usual, we are assembled Thursday night to partake of 
the hospitality of the American Can Company. On behalf of the Asso- 
ciation which I represent, the Canning Machinery and Supplies Asso- 
ciation, I wish to extend for that body, to the officers of the American 
Can Company, our sincere thanks and our compliments for the royal 
manner in which they have entertained us, even more so on this occasion 
than in the past, and particularly that amiable George, whom everbyody 
knows so well. I am disappointed that I cannot reply to him and like 
Mr. Gerber, I am anticipating in expressing my good wishes in this 
manner. I do not want to detain you unnecessarily, so that the pleas- 
ure will not be delayed.” 


And the way the crowd greeted the appearance of Mr. Cobb when 
he stepped upon the stage to reply was in no manner short of the 
Colonial crowd’s greeting, for this man’s popularity knows no sectional 
divisions, if it knows any bounds. 

Mr. Cobb spoke here, as follows: 


“In behalf of the American Can Company, its officers and my asso- 
ciates in the sales organization, I extend to you our most cordial hos- 
pitality and greeting. 

“JT really didn’t hear a word of what Frank Gerber said, and I really 
don’t know what Mr. Ams said, but I am sure it was good, and 1 
expect to read it in the trade journals when they come out. I have 
known Frank Gerber from the old days, but I have known Mr. Ams 
from the old olden days. I am sure Frank Gerber didn’t say to you 
what I have so often heard him say to me, and that is, ‘Why do you 
make such bum cans, and why don’t you ship them quicker?’ (Laugh- 
ter.) I feel sure, however, that there was a note of gladness in what 
he had to say, which enables me to introduce a story that I read not 
so very long ago in the ‘Homely Ladies’ Journal.’ 

“Tt was the story of a little girl who had been rewarded on Christ- 
mas with a Teddy Bear, whose button eyes had been put on in a rather 
careless manner, giving it the aporerents of being cross-eyed. She was 
unable to locate a fitting name for this little animal until she had gone 
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Circle 
Steam 
Hoist 


It will last for a lifetime 
It will pay for itself in one 


It uses no power except when load is being lifted. 
It has unlimited capacity. 
It is guaranteed to give satisfaction. 


If your process Room needs more capacity 
do not buy more kettles or retorts, but 
install a Circle Steam Hoist. 


It will double your capacity because it will 
handle more than three times the 
amount of material that can be 
handled by hand. 


A. K. ROBINS & CO. 


116 MARKET PLACE 
BALTIMORE, MD. 


Queen We 
Anne Manufacture 
Tomato — 
oists, 
Skin Retoris, 
Kettles, 
Skin Pumps, 


_ Etc. 


Fertilizers PayBetterThan Ever 


"TODAY a bushel of tomatoes, peas, sweet 
corn, or other canning crop, will buy more 
fertilizer than it would before the war. 


The increase in crops produced by fertilizer will sell for 
more than it did before the war. 


Fertilizer paid you then—it will pay better now 
How it works out with Tomatoes 
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Use fertilizers to boost your production and profits 
Order your spring fertilizer now. Haul it to your storage 
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by ordering spring fertilizers now 
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to Sunday School—and if you .have never tried it you will find that 
there are many very excellent names to be found there. It seems that 
after she came home the first Sunday she was heard by her mother to 
eall this little bear ‘Gladly.’ Her mother could hardly understand such 
a strange name, and asked her where she had obtained it, and she said 
she had heard it im Sunday School when they sang, ‘Glady the cross 
(eyed) bear!’ 

“I am sure every member of the National Canners Association feels 
‘gladly’ glad that they are Americans, that they are Allies, that they are 
identified with the greatest food industry in the world, and glad that 
they are members of that wonderful organization, the National Can- 
ners Association. : 


“If food will win the war—and the winning of the war is the only 
real business at hand—what shall we say of canned food? If food must 
be saved and not wasted, what a tremendous responsibility falls to the 
ean and the canner. The world’s work was never so great, and the 
workers were never so few. The world must be saved, and saved by 
eanned food. Mother World has gone to the cupboard, and found the 
cupboard bare. Surely it must not be that the ‘peor dog’ shall have 
none. The responsibility is largely at the door of the canner. The 
duties of the members of the National Canners Association are equaled 
only by their tremendous opportunities. You are going to do it—surely 
you are going to do it; WE are going to wiu this war by doing our 
part dunring this coming year of 1918. When I say ‘we’ I mean the 
American farmer, the American canner, the American jobber and the 
American broker—each and all have their share in the great work. ‘Co- 
operation and Loyalty’ must be our watchwords for 1918. 


“The Army and Navy, to the numbers of millions, must be fed out 
of the tin can. CANteen carries the can in front. The Army and Navy 
are learning ‘Nothing but the (Naked Truth’ about canned food. 


“I note by the calendar that this ‘s St. Valentin‘’e Day. This re- 
minds me that I have with me two valentines—-in fact I have three, but 
the third I will not read to you because it is from my wife. I hope that 
the tirst two will appear in 'The Canning Trade and The Canner, and 
Mr. Judge and Mr. Mulligan have asked me to say that if you are not 
subscribers you should be; nor should I forget to mention Mr. Barrett 
and his American Grocer—another good. paper. 


“My first valentine is from Mr. Wheeler. .Mr. Cobb read the same 
telegrams as above). My second is from that one whom you all know, 
and who has known you for so many years, and who I know is thinking 
of us all the way from San Francisco to Boston, Mr. H. W. Phelps. (Mr. 
Cobb read Mr. Phelps’ message.) 


“I want to say that when I received a wore last Saturday morning 
from Mr. Phelps to the effect that he would not be with us, or at least 
with me, I immediately wired back and told him that I would do the 
very best I could, but I wouldn’t have very much fun! 


“In five minutes I am due to appear in the Klaw and Erlanger cir- 
cuit in my little act, ‘Much Ado About Nothing,’ and now it is the sev- 
enth inning. and before Mr. Collier makes his next hit, I am going to 
ask you to do what you always do in a lucky seventh—rise and sing 
our National Anthem, which is now the national anthem of the world. 
I am going to ask my very able associate, Mr. G. H. Kellogg, who sings 
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even as well as he sells, to lead us, and I hope you will all sing loud 
enough to be heard by the boys ‘over there.’”’ and they did! 


HARVEY HOLT ENTERTAINS. 


If there is any more popular representative among the brokerage 
fraternity of Boston than Mr.’ Harvey M. Holt, he has not come out 
in public. Known throughout all New England—though that by no 
means notes the boundary—-for his sterling honesty and care for both 
buyer and seller, Mr. Holt has been in the brokerage business fo1 
years, representing many of the largest canners, and selling to all the 
leading jobbers of that great canned foods consuming section. 

Wednesday evening he gathered about him a selected few «nd lead 
them to the handsomely furnished home cf the Boston City Club, an 
organization of which he is one of the charter members, and which has 
a club house that is not surpassed, if it is equalled, in any city in the 
country. The building is nine stories in height, furnished with numer- 
ous banquet halls and smaller dining rooms, elegantly furnished through- 
out, with innumerable magnificent oil paintings, costly rugs and tro- 
phies of the chase; a lounging room that breathes Colonial days among 


the Pilgrims, and a library that only erudite Boston could produce, the 
visitor finds it a treat just to be admitred. 


But when Harvey Holt plays host then the visitor comes to a full 
realization of what it means when they speak of New England hospi- 
tality. He went far afield in selecting his guests as the list will show: 
W. H. Fowler, Ontario, Cal.; J. E. Lyoa, Boston; B. R. Demeritt, Wat- 
erbury, Vt.; E. S. Thorne, Geneva, N, Y.; C. R. Wooters, and his son, 
Easton, Md.; Messrs. Hugg and Buyea, of Cazenovia, N. Y.—the place 
put on the map by President Henry Burden; C. 8S. Stevens, Cedarville, 
N. J.; W. J. Townsend and Frank McMontes, of New York City; M. 
Comeges, of Philadelphia; Frank Gerber, Fremont, Mich.; J. D. Fuller, 
Cleveland; F. A. Torsch, and A, I. Judge, of Baltimore. 

And when it comes to presiding over the board there are few bet- 
ter hosts than Harvey Holt. He not alone sees that every want of his 
guests is filled, but he is a reconteur without parallel. Had he not 
started as a canned foods broker—after he had given up the sea as a 
following—he would have made a valuable addition to the stage, for he 
ean tell a story in the Canadian brogue, so well known to all New 
Englanders, better than anyone else. And he kept the evening enlivened 
while his guests paid deserved attention to the splendid menu provided. 
Business was barred, and the East and the West, the North and the 
South, the Yankee and the Confederate, sat down in harmony and 
peace, presided over by an ever-attentive host. 


Factory 
Wanted 


NOW e 


Business men who are interested in 
foods, and who are considering the estab- 
lishment of a cannery in their locality, are 
looking for the site NOW, so as to be in 
readiness for the 1918 season. 


If you wish to sell your factory, now 
is the proper time to let the industry know 
it. A small advertisement on the For Sale 
page during the next month will bring you 
many replies. The same sort of adv. will 
buy or sell machinery for you. 


| 
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‘We are still in position to accept a limited amount 


of business for this season; and have some Max 
Ams No. 128 Double Seamers. ' 


But it is imperative that you get your inquiries in 
promptly. 


THE CAN BACKED EXPERIENCE 


We know the Canner’s Essentials 
Up-to-date Organization 


FIDELITY CAN COMPANY 


W. E. WILSON, President 


Fleet & Caroline Sts. BALTIMORE, MD. 


‘ 

‘ 
: 
- 


36 


STANDARD FOR SAUER KRAUT. 


The National Kraut Packers Association has just issued 
the following circular, under date of March 7, 1918: 

Kraut Canners of the United States: 

At the Boston Convention of the National Canners Associ- 
ation, the question of the proper fill of kraut cans was dis- 
cussed. It was decided that this important matter should be 
referred to a committee to go to Washington to take up the 
question with the Bureau of Chemistry. The committee au- 
thorized at this meeting consisted of O. E. Slessman, Fremont, 
O., Chairman; L. S. Foster, Phelps, N. Y.; L. A. Colton, Geneva, 
N. Y.; W. W. Wilder, Clyde, O.; B. W. Weller, Oak Harbor, O.; 
Wm. P. Reynolds, Chicago, W. S Thomas, Grand Rapids, Mich. 

This committee met in Washington on February 27, 1918, 
and decided to recommend as a proper fill the following: 

No. 3 cans, 4% inches, as a basis, 1 pound, 12 oz., 
‘with a 2 oz. tolerance; the fill of other sizes of cans to be 
proportionate on this basis. This weight to be arrived 
at by draining the cut out kraut on a % inch mesh screen 

_ for 2 minutes. 

This recommendation was unanimous by the committee 
with but one exception. 

The committee, by appointment, appeared at the Bureau 


of Chemistry, submitted its decision, and pledged itself and. 


industry to support the Bureau in considering this fill as being 
a fair and reasonable one. 


The Bureau, in the light of the investigation which it 


had made, regarded the attitude of the committee as satisfac- 
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tory and, in recognition of the necessity for an immediate 
decision by which the industry could be guided, gave assur- 
ances that in the consideration of administrative questions 
arising in the enforcement of the Food and Drugs Act, it would 
adopt the standards recommended for the present in the con- 
struction of. F. I. D. 144 which provides: - 

“Canned foods, therefore, will be deemed to be adul- 
terated if they are found to contain water, brine, syrup, 
sauce or similar substances in excess of the amount neces- 
sary for their preparation and sterilization.” 

The action of the committee is further justified by the 
shortage of tin plate and the absolute necessity for conser- 
vation of tin cans in every possible way. 


The action of this committee puts the kraut canning in- 


“dustry fairly and squarely on record in reference to this impor- 


tant subject and all kraut canners must immediately regulate 
their business so as to conform with the requirements of law. 


Respectfully submitted, 
L. S. FOSTER, 
President, National Kraut Packers’ Association. 


KISER JOINS AMERICAN BROKERAGE Co. 


Mr. J. H. Kiser, who for many years was connected with 
Wakefield & Co., Alaska and Puget Sound salmon packers, has 
recently associated himself with the Seattle office of the Amer- 
ican Brokerage Company. Mr. Kizer is well known in the can- 
ned salmon trade, and aside from his activities in this line, has 
had considerable experience in the salt fish business. Mr. 
Kizer’s many friends in the trade wish him success in his new 
connections. 


AMERICAN Coke Tin Plates 


20x EXTRA 

28 RICAN COKES 
K AME! Al ‘CORES, 

Highest quality Tin PLATEs— specially adapted to the of the cannin; indust Ks ER: 

We also manufacture Black Sheets, erne Plates, | 20% 25° 1 
roducts, unexcelled for the construction of sheds, factories, warehouses, etc. Write for full information. ~~] 1 AME! . 

AMERICAN SHEET AND TIN PLATE COMPANY, General Otfloss, Frick Bidg., Pittsburgh, Pa. 


Specify 


~ OF G09 62) ~ OF Co) 
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ON SON MASE: 
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SLAYSMAN & COMPANY 
Automatic Can Making Machinery 


BALTIMORE, MD. 


We 
(CANNOT SUCCEED 


\ UNLESS You 
PROSPER 


The Louis Hilfer Company 


INCORPORATED 1902 


Canned Foods Brokers Dried Fruits 
CHICAGO. - People's Life Building INDIANAPOLIS - - Hume Mansur Bldg. 


Pri 


To Insure 
Deliveries 
to Customers 


FOUR 
SEPARATE 
FACTORIES 


Foot of Lawrence 


Evaporated and Condensed Mik CANS Fruit and Vegetable CANS Oyster and Shrimp CANS 


CAN COMPANY 


Combined 
Capacity 
Over 


FOUR HUNDRED 
MILLION CANS 
PER ANNUM 


PHELPS CAN COMPANY 


Street, Baltimore, Md. Weirton, Hancock Co., West Va. 


CHICAG 
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CALIFORNIA MARKET 


Further Raits Give Assurance of Fair Crops—Fruits in Blos- 
som—Nearly all goods on Hand Are Sold and Held for 
Buyers—Recently Formed ‘Tomato Growers Asso- 
ciation Bucking Price on Tomatoes—The Associ- 
ation Said to be Building Large Tomato 
Factories—Coxust Notes. 


Reported by Telegraph. 
San Francisco, Cal., March 15, 1918. 

‘ More Rain Helps Crops.—California has been visited by 
another general rain during the past week and conditions are 
now so satisfactory that fair crops seem assured, in spite of 
the long drought and the fact that the rainfall is still far below 
normal. Early vegetables are looking well in Northern Cali- 
fornia, deciduous fruits are in blossom, and it will be but a 
short time until canners will commence operations on aspara- 
gus and artichokes. Large shipments of the former are being 
made to the Eastern markets, the season being earlier than 
usual. 


The Market.—While there are fair-sized stocks of canned 
fruits, vegetables and fish in local warehouses and at the 
warehouses of canning concerns, there is but little on hand 
that is unsold and offerings from first hands are exceedingly 
limited. Shipments are being made as rapidly as cars can be 
secured and within a short time stocks will be at very low 
ebb. The retail and jobbing trade have but light supplies on 
hand and it is now a question whether there is sufficient stock 
to last until the new pack is ready. It is not unlikely that 
canned salmon will be off the market entirely long before the 
new pack ‘is available, for jobbers have been ordered to re- 
port to the Government in regard to the quantity on hand, as 
well as the packers and some of their stocks may be comman- 
deered. It is settled that the consuming public will have to 
depend entirely for salmon on the stocks now in the hands of 
retailers and jobbers, and even a part of this may be taken off 
the market. Peas and tomatoes are likewise about out of first 
hands. 


Bucking the Price on Tomatoes.—Members of the Cali- 
fornia Tomato Growers Association are voicing strong opposi- 
tion to a price lower than $18 a ton for tomatoes to be used 
outside of Government requirements. When the announcement 
was made that the Government would consider as excessive 
any estimated costs where packers paid more than $15 a ton 
for tomato stocks it was anticipated that this price would at 
once become the prevailing one. The organized growers, how- 
ever, are holding out for three dollars a ton more and are ap- 
parently seeking to have two price schedules in effect, com- 
pelling canners to sell canned tomatoes for general consump- 
tion at a higher price than that paid by the Government. The 
Association has completed plans, it is announced, for the 
erection of a canery of 15,000 tons capacity in the southern 
part of the State, while negotiations are under way for the 
erection of three others in the great tomato district around 
San Leandro and a third at Stockton. Financial interests 
have agreed to build the plants, it is stated, and also to take 
all of the pack not commandeered by the Government. A 


meeting of the executive committee of the Association was held 


a few days ago and it was agreed to adopt the contract agree- 
ment calling for a price of $18 a ton. The tomato acreage in 
sight for California is fully fifty per cent more than that of 
last year and it is claimed that about seventy-five per cent of 
this has been signed up by the organization of growers, mak- 
ing about 6,800 acres controlled by it. The Association is 
seeking, through John Francis Neylan, who is now in Wash- 
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ington, direct representation on the Food Administration 
Board. If that can be secured it is believed that the Govern- 
ment can be brought to a cleare realization of the problems of 
the growers. 

Coast. Notes.—Negotiations for the purchase of a consid- 
erable block of the stock of Hunt Brothers Company, of San 
Francisco, are in progress and a sale to Julius A. Landsberger 
is expected to be announced at an early date. It is under- 
stood that a majority of the holdings of Joseph Hunt will be 
taken over, but that no radical change in the management 
of the business is contemplated. Hunt Brothers Company, 
which has offices at 112 Market Street, is an old established 
fruit canning concern and has plants in the leading fruit grow- 
ing districts of Northern and Central California. Its owners 
have always been in favor of a law compelling packers to have 
their name on the label of their products and have marketed . 


— output largely through a campaign of national advertis- 
ng. 


The Northern Fisheries Company, of San Francisco has 
purchased the Alaska Salmon Company and the packing plants, 
gear and shipping facilities of the two concerns will be oper- 
ated under one management in the future. The property 
which passes to the Northern Fisheries Company is valued at 
about $250,000 and consists of two canneries in Alaska, three 
small vessels and considerable fishing gear. Crescent P. Hale, 
president of the Alaska Salmon Company, becomes the presi- 


dent of the enlarged Northern Fisheries Company, whose out- 
put will be about double:l 


With canned salmon in demand and stocks inadequate to 
méet more than immediate needs salmon packers are making 
preparations to put up as large a pack as possible this sea- 
son. Vessels will leave for the north earlier than usual and 
efforts will be made to get the early pack to market as quickly 
as possible. Considerable difficulity is being experienced in 
securing needed help, both fishermen and cannery workers 
demanding marked increases in wages and other concessions. 
A number of new canneries will be erected, especially in South- 


eastern Alaska, and the pack of pinks and chums is expected 
to be large. 


Ben Senderman, who is erecting a sardine cannery on 
Monterey Bay, has arranged with Schuckl & Co., San Fran- 
cisco, to’ handle the entire output, the first of which will be 
available in May. Mr. Senderman was formerly connected 
with the Pacific Fish Company of Monterey. 

A new canning company is preparing to enter the field at 
Monterey, Cal., and arrangements are being made to erect a 


plant at once. This concern is being started by George Harper 
and A. M. Allen. 


Libby, McNeill & Libby are reported to be preparing to 
erect a milk condensary at a cost of $100,000 at Crow’s Land- 
ing, Cal., in the dairy center of the San Joaquin Valley 

The Novato Co-Operative Cannery will be incorporated 


shortly at Novato, Cal., by a committee of business men and 
fruit and vegetable growers. 


The State Corporation Commission has granted a permit 
to the B. & C. Machinery Company to sell stock to the Berger 
& Carter Co., San Francisco, the proceeds to be used for con- 
structing a factory for the manufacture of canning machinery. 

“BERKELEY.” 
OF COURSE!! 

Here is a neat little suggestion from the National Can 
Company of Boston—it goes with each remittance: 

THIS CHECK IS YOURS. 


Without customers there would be no ‘National Can Com- 
pany. 


Without the National Can Company you would not have 
this check. 


With your boosting we will have more customers. 
With more customers your check will increase. 
LET’S PULL TOGETHER! 
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1918 ESSENTIALS- 


Highest Quality Cans! 
Efficient Service! 
Prompt Dispatch! 


Friction Top 
Syrup and 
Oyster 


PAILS 


(A) ATLANTIC CAN CO. 


Wax Top 
BALTIMORE, MARYLAND. 


HUSKERS 


Will husk more corn and do it Better than 
any other ever made—turning it out 
Cleaner and freer from silk 


SPEED OF WORK 


\ 
Means Big Saving to the canner. 


Why Dont You Try out This Meney Saver 


Morral Bros. ‘Huntley Mfg. Co. 


MORRAL, OHIO SILVER CREEK, N. Y. 


| 
and _ unbruised. 
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SOME POINTERS GAINED BY A VISIT TO THE CANNERS’ 
CONVENTION RECENTLY HELD IN LOSTON, MASS. 


B. A. F. Backer, of W. A. Gordon & Co. 


Four billion cans of food were packed in 1916. 

Six billion cans of food were packed in 1917. 

Seven billion cans of food expected to be packed in 1918. 
The United States Army and Navy are now using approxi- 


mately 100 carloads of canned food per day, consisting of the 
following: 


275,000 cans condensed and evaporated milk. 
40,000 cans corn. 
25,000 cans beans. 

125,000 cans tomatoes. 


During the present year it is estimated that between five 
and six million cases of food will move to France from this 
. country. 


Judge Covington, a member of the Supreme Court of the 
District of Columbia—a man very close to the Administration— 
stated that the Government will call upon the Canners of this 
country for the following proportion of their 1918 pack: 


One-fourth of all canned fruit packed. 
One-fourth of all canned beans packed. 
One-third of all canned tomatoes packed. 
One-fourth of all canned Corn packed. 
One-fourth of all canned peas packed. 

One-fourth of all canned salmon packed. 
One-fourth of all canned condensed milk packed. 


Everybody realizes the necessity of increasing the pro- 
duction by the farmers and fishermen and the Government is 
co-operating towards securing this end. 

The Department of Labor is making strenuous efforts to 
mobilize and utilize the services of five million boys, between 
* the ages of 15 and 21 (not subject to draft), during the sum- 
mer months, when they are not engaged with school duties. 

The plan is to send these boys to concentration camps, 
under sanitary conditios similar to the camps used by: our 
soldiers. From there they will be used by the farmers in the 
vicinity and paid about the same wages as farm hands. The 
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boys will be under the supervision of the Government. Each 
one will wear a service medal. 


If this scheme is successful, and it has been successful in 
some States, it will mean that the farmers will be given some 
asistance to off-set the loss of labor caused by the draft, etc. 


The Food Administration has secured railroad priority 
orders covering the movement of tin plate and cans, which 
are to be used in connection with the preserving and conserv- 
ing of food. 


This means that 634 empty cars will be needed each week 
from January ist to June ist, for shipping tin plate and metal 
from the mines and factories to the can makers., 


To move the cans to the packers, after the cans are made 
will require 2,500 cars every week from January 1 to June 1. 


It was freely stated that when the trade becomes accus- 
tomed to operating under the regulations of the Food Admin- 
istration, they will not consider going back to the old basis. 

The U. S. Food Administration is operative only during 
the period of the war, and at the very moment that peace is 
declared, the Food Administration is automatically dissolved. 


It is the concensus of opinion that the packers and can- 
ners and the trade in general, will petition the Governmet for 
a continuance of the Food Administration. 


The Food Administration, at present, receives approxi- 
mately 50,000 letters per day, 30,000 of which require an 
answer. 

The canners, in general, feel that it is entirely too early 
to speak of futures, as to when opening prices will be an- 
nounced, what they probably will be, etc., etc. 


There are numerous difficulties, such as cost of cases, 
labels, together with the labor situation, which the canner can- 
not foresee at this time. 


A canner is also restricted from settee more than 75 per 
cent of the estimated yield of acreage contracted for, or in ex- 
cess of 75 per cent of his capacity. 


The license system prevents a canner from buying raw 
products from:-a farmer or from a fisherman, when said raw 
products are already under contract to another canner. The 
buyer of raw products must require ‘the seller to state in writ- 
ing that such goods are not under contract to another. 


BUFFALO, N. Y. 
D. S. Morgan Bidg. 


Liberty Salt 
WHY PRINT MORE 


If you have never used our SALT, drop 
us a line and full information will be given. 
Also a list of reliable, up-to-date canning 
companies who have used our product 
for years. Ask them. 


THE COLONIAL SALT COMPANY 
Akron, Ohio. 


CHICAGO, ILL. 
431 S. Dearborn St. 


THE CANNING 


GOOD LABELS 


BALTIMORE -NEW 


“AMS” No. 128 HIGH SPEED DOUBLE SEAMER 


Capacity 60 to 70 Cans Per Minute Completely Automatic 


Straight Line Automatic Can Feed, which means high 
speed without spilling contents. 


“‘No Cover—No Can; No Can—No Cover” device. 


Changes from one size can to another in fifteen minutes 
or less. 


No cams or levers to get out of order. 
Lubrication perfect. 


Adjustments require no skill, and are easily and quickly 
made. 


All parts easy of access. 
Cost of upkeep very small. Worn parts easily replaced. 


We build complete lines for the canmaker or cannery. Let 
us quote you on your next proposition. 


THE MAX AMS MACHINE ans, present Bridgeport, Conn, U.S. A. 


Chicago Office, 39 S. La Salle Street 


| 
Baltimore Uttice & Works -Cross,Covington & Sander Sts. ‘Ra 
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The canner must also sell goods manufactured and on 
hand for not more than a reasonable advance over cost, regard- 
less of replacement value. 


Prices on all “future sales” of licensed commodities are 
subject to revision by the U. S. Food Administration, if un- 
reasonable. 

The Food Administration will prosecute profiteering only 
when party in question is unable to explain why a certain price 
was charged. They will not attempt to decide what a rea- 
soanble profit means, but puts the burden upon the seller, who 
must be prepared to show that the profit he received was 
“reasonable.” 

A Food Administration official spoke of the big crop of 
pinto beans of Colorado and stated that these beans were rap- 
idly taking the place of Michigan whites. He suggested that 
the trade become familiar with them at once, because the crop 
of Michigan whites was short of the demand, and pinto beans 
were going to take their place. 


One of the largest New York jobbers emphasized the fact 
that it is not the wording of a contract that counts. It is the 
seller behind the contract that is of first importance. 


A plan has now been practically approved by both the 
can companies and the large canners to stamp all food cans 
“U. S. A.” This will acquaint the people of Europe with 
products packed in the United States through the medium of 
millions of cases of canned foods which are now being shipped 
over there. 


The juice of the canned tomato has been found the most 
satisfactory means of quenching the thirst of the soldiers in 
the trenches, and is now being used extensively for that pur- 
pose. It is clean and wholesome, which cannot always be said 
of the drinking water of the trenches. 

The condensed milk sent over there will not be used only 
by the soldiers in the trenches. Large quantities will go to 


save the thousands of starving babies living in the warring 
countries. 


A prominent wholesale grocer offered a resolution con- 
demning the action of a certain large manufacturer, who has 
discontinued relations with brokers all over the country. This 


CAREY MACHINERY & SUPPLY CO. 


119-121 East Lombard St. 
Baltimore, Md. 


AGENTS FOR 
WORTHINGTON Pumps. 
JEFFREY Canning & Conveying Machinery 


DODGE Pulleys, Hangers, Bearings and 
Transmission. 
BOSTON Rubber Belting, Hose and 
Packing. 


LUNKENHEIMER Valves. 


Engines and Boilers. 


We carry a varied stock of parts for the above 
lines as well as a large stock of Supplies, such as 
Pipe, Fittings, etc. 


Write us for special circulars.. 


Please mention Tok CANNING TRADE. 
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resolution approved of the method of selling through brokers, 
on account of its economy, and went on to state that a manu- 
facturer who took advatage of the present situation caused by 
the war, and discontinued relations with their brokers, was 
doing so with monopolistic intent. 


It was argued that while a broker is a “middle man,” go 
is a manufacturer, wholesaler and retailer. A broker makes 
a specialty of selling goods, and this method is regarded as 
the most economical. He is paid for his work only if and 
when the deal is consummated. Wherever a man specializes 
in one occupation, hé naturally becomes more proficient in it 
and can do business at a lower cost. 


This would not be complete if we were to overlook com- 
menting upon one jobber buying licensed articles from an- 
other jobber. Resales within the trade are disapproved by the 
Food Administration and no general-exceptions have been 
made. It should be borne in mind that a lot of goods shoulda 
not bear more than one wholesale profit nor more than one 
retail profit. If this point is not strictly lived up to, the buyer, 
the seller and the broker handling the transaction are liable 
to find themselves in serious trouble. 


The fact that one jobber is out of goods and will lose 
trade to his competitors unless he is allowed to buy from an- 
other jobber, or that he would have to pay a higher price it 
he went direct to the packer for the goods in question does not 
itself constitute ‘‘reasonable justification’’ for resales in the 
eyes of the Food Administration especially if such transactions 
place more than one wholesale profit on the goods purchased. 


There was a feeling of optimism expressed by every one 
that there will be no trouble in placing all of the canned foods 
packed during the coming season. 


After the tremendous amount of canned foods, which will 
be taken by the Government, is eliminated from the open 
market, the remainder will unquestionably be absorbed, espe- 


cially in view of the era of prosperity in which we are now 
living. 


There is an unusual demand for canned foods, which will 
increase as the war progresses and the great mass of workmen 
become more prosperous, on account of the steady and con- 
tinuous work being offered them. 


ARE YOU IN NEED 


OF 


ALASKA 
PEAS 


FOR SEED. 


IF YOU ARE, WRITE US FOR 
SAMPLES AND PRICES 


KNAUF & TESCH CO. 


CHILTON, 


| 
SEEDSMEN 
(Wis. 
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THE BoYLE CAN COMPANY 


MANUFACTURERS OF 


Oyster-Fruit and Vegetable 
CANS 


No. 10 CANS A SPECIALTY 
SANITARY (OPEN TOP) CANS 
Condensed Milk Cans 

Friction Top Cans 

Wax Top Cans 


“The Efficiency of 
Specialization” 


811-819 S. Wolfe Street, BALTIMORE, MD. 
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FOOD ENOUGH TO FURNISH COMPLETE YEARLY RA- 
TIONS FOR 57,100,000 PEOPLE SENT TO ALLIES BY 
UNITED STATES IN PAST THREE AND HALF YEARS. 


From July 1, 1914, to January 1, 1918, the United States 
exported to the European Allies sufficient food to furnish com- 
plete yearly rations for 57,100,933 people. In addition, there 
was a surplus of protein capable of supplying this portion of 
the diet for 22,194,570 additional men. These figures were 
compiled by the United States Food Administration. 


Russia received only a small portion of the enormous total. 
Statistics compiled by the Food Administration show that the 
three and a half years’ exports in terms of nutritive units 
totaled 68,159,934,000,000 calories. Of this amount only 52,- 
017,000,000 calories went to Russia. England, France and 
Italy received 68,107,917,000,000 calories—more than 99 per 
cent of the total. 


United Kingdom Got Most. 


Of nearly all commodities, by far the largest amounts 
have gone to the United Kingdom. In the case of oats, oleo- 
margarine, and corn oil cake and meal the amount exported to 
France has exceeded that of the other countries, while Italy 
has been the largest recipient of corn oil and syrup. 

The total export of wheat and wheat flour to the three 
principal Allies is equivalent to about 384,000,000 bushels, or 
an average of about 110,000,000 bushels per year. 

The pork exports fror the three and a half years amount- 
ed to almost 2,000,000,000 pounds. This includes all pork 
products—bacon, hams, shoulders, lard, neutral lard, fresh 
and pickled pork. 

The sugar exports to the three principal Allies show a 
yearly average of about 648,000,000 pounds. 
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Grains and wheat maintained a steady lead. The three 
and a half years’ exports of wheat (grain and flour) totaled 
383,946,577 bushels. Oats ran second, with a total of 212, 


751,197 bushels; corn third, 24,310,299 bushels; rye next, 
3,618,662 bushels. 


During the three and a half years the United Kingdom re- 
ceived enough food to furnish complete rations for 27,334,441 
people for one year. This would supply rations for a yearly 


average of almost 8,000,000 people. In addition to this there 
was a large excess of fats and also an excess of protein. 


Amount to France. 


France received sufficient food to furnish complete rations 
for about 15,000,000 people—a little more than one-half the 
number supplied in England. Italy received about one-fourth 


as much as went to England—complete rations for about 7,- 
250,000 men. 


All three received material excesses of fats and protein. 

The exports of fresh beef amounted to 443,484,400 
pounds in the three and a half years. The butter exports to 
the three principal Allies and Russia showed a grand total of 
28,998,891 pounds. The cheese exports were much greater, 
with a total of 103,465,426 pounds. Of condensed milk there 
was a total export of 126,356,679 pounds. There were large 
exports of cottonseed and linseed and other oil products and by- 


products to be used for feeding cattle. They showed a total 
of 611,656,154 pounds. 


‘WHO KNOWS OF A SPINACH MOWER? 


We have an inquiry from a large canner for a machine to 
cut spinach. It is described as similar to a lawn mower, but 
cuts with a sickle bar. Does anyone know of such-a machine, 
and if so, what is the name of the maker? The Canning Trade 
will appreciate a quick answer. 


Ideal Viners manufactured complete at our plant 
at Kewaunee, Wisconsin are not only the most 
economical viners on the market, but also are the 
most efficient podders. 


The Joseph Campbell Company of Camden, New 
Jersey, who used one of our viners for podding peas 
during the 1917 season, wrote us in partas follows: 
‘Your machine which we operated as a-podder did 
exceptionally fine work The quality of the work 
was perfect and the capacity of the machine was 
equal to that of two podding machines of another 
make which we operated beside it.” 


These people demonstrated their belicf in the 
HAMACHEK IDEAL VINER as a podder, 
by ordering an additional machine for 1918. 


NO PODS GO OVER THE APRON ON THE 
HAMACHEK VINER 


FRANK HAMACHEK, 


MANUFACTURER OF 
IDEAL VINERS, VINER FEEDERS AND CHAIN 
ESTABLISHED 1880 


The significance of this for the users of viners, lies 
in the fact that this is proof absolute, that we in 
HAMACHEK IDEAL VINERS have elimin- 
ated the loss caused by the passing of unhulled pods 
over the apron of a viner. 


The use of HAMACHEK IDEAL VINERS 
insures more thorough hulling, which means more 
peas from the same quality and quantity of vines, 
an important improvement in quality by less break- 
age and damage during the hulling process, and 
an increase in pack of the smaller and higher priced 
siftings. The improvements in construction are 
numerous. 

IDEAL VINERS are fully covered by patents 
granted and applied for. Infringements will be 
vigorously prosecuted. 


Kewaunee, Wisconsin 


ADJUSTERS 
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Langsenkamp Kook 
More Koils are made of 
Seamless Copper Tube. 
They are spiral, assur- 
ing a perfect drain. 
Quick disposal of con- 
densation keeps the 
cooking always up to 
the highest point of effi- 
ciency. Due to its con- 
struction and perfect 
operation, contents do 
not stick, burn or ad- 
here aS Many canners 
have experienced here- 
tofore. The headers on 
all sizes are operated by 
one valve for steam in- 
let and one valve for 
exhaust. 


The Langsenkamp 
Kook More Koil re- 
quires only 3 valves. 
Fewer openings, fewer 
connections -and less 
valves to insert. 

A concaved bottom 
will enable you to ob- 
tain four to eight more 
gallons of pulp on each 
batch. It has but half 
of the distance to flow 
to ihe center. There is 
always a number of gal- 
lons of pulp left in a 
flat-bottom tank and 
wasted when rinsing off 
coils for the next batch. 


The Kook-More Koil 


Is More Sanitary, More Simple in Construction 
and will Double the Output of Your Tanks. 


The Langsenkamp Kook More Koil is one of the real achievements in Canning Equipment. It is a decided step forward. 
It means greater efficiency in cooking methods, a larger capacity, a greater output and a better product for any canning plant 


without increasing its size. 


Absolutely Sanitary 

The Langsenkamp Kook More Koil is abso- 
lutely sanitary. There are no corners or 
crevices—no nipples, no elbows to collect for- 
eign matter and cause a lot of time-killing, 
cleaning labor, or produce an insanitary con- 
dition. It requires only two openings in the 
tank, both from the bottom. There are no 
nipples extending through the sides of tank. 
If desired, an agitator can be installed that 
will work between the tank wall and the out- 
side coil and between the coils. This is the 
first coil ever produced that permits perfect 
agitation. 


What We Furnish 


We furnish cooking outfits 
complete—tank, coil and trap. 
The tanks are built of selected 
tank-grade Red Heart Gulf 
Cypress in standard sizes, with 
concave bottom that permits 
perfect drainage. The staves 
are 2 inches thick, and the bot- 
tom 3 inches thick, concaved 
to 1% inches in center. Tanks 
are equipped with bronze out- 
let fitted with bronze plug. 

Steel enameled-lined tanks 
can be furnished when pre- 
ferred. 


95 Per Cent. Efficiency 

Langsenkamp cooking outfits equipped with © 
Langsenkamp Kook More Koils are built all 
the way through. They represent a thorough 
and carefully studied effort based on practi- 
cal knowledge and long experience in the man- 
ufacture of canning equipment to simplify 
the equipment and the operation. Thus we © 
have an outfit with less steam valves—less 
nipples and fittings—less pipe—improved san- 
itary features—perfect tank drainage—and a 
cooking unit that is so nearly perfect that 
under stringent and exhaustive tests regis- 
ters 95 per cent. efficient. 


F. H. LANGSENKAMP, Indianapolis, Indiana 


Eastern Representative 
S. O. RANDALL’S SON 
BALTIMORE, MD. 


Pacific Coast Represented by 
ANDERSON-BARNGROVER CO. 
SAN JOSE, CAL. 


PATENT APPLIED FOR 
7 
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UALITY 


THE 


“We. excel Our Labels 


in‘Designs . are the Standard 
of Artistic rit for Comny ial Value. 


Stecher Lithographic ©. 
Rochester, N-Y. 


String Beans are worth 
while. They help out the 
overhead. The accuracy of 
grades counts heavily. The 
INVINCIBLE Grader is 
famous for that. 


Invincible Grain Cleaner Company 
Silver Creek, N. Y. | 
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PERFECT 


LITHOGRAPHING COMPANY 


THE MODEL SHOP" 
DETROIT 


CHICAGO OMAHA CINCINNATI 


LIVINGSTON 


SANITARY TOMATO 
WASHER 


FOURTEEN FACTORIES 
T. A. SHIDER CATSUP CO. 
EQUIPPED WITH THESE 
WASHERS 


BETTER BE SURE THAN SORRY 


Microscopic counts on Ketchup and Pulp finished after passing 
through this Washer show that it removes practically all of 
the material forming a high mold, yeast and bacteria count as 
well as the grit, and at the same time not injuring the healthy, 
clean meat of the tomato. You owe it to yourself to 
investigate. Write us today. Now. 


SUPERIOR BOILER WORKS 


Marion, Indiana 
Eastern Agent 3 Central Agent 


5. 0. RANDALL'S SON F.H. LANGSENKAM 
BALTIMORE, MD. INDIANAPOLIS 


: 


PUBLISHED EVERY MONDAY BY 


THE TRADE COMPANY 
A. I. Juper, Manager and Editor 
Baltimore and Holliday Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States and 
Canada. Now in its 41st Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


$3.00 


Extra copies, when on hand, 10 Cents each. 
ADVERTISING Rates.—According to space and location. 
Make all Drafts or Money Orders payable to Tus Trap Co. 
Address all communications to Tae Travg Co., Baltimore, Md. 


Packers are invited and requested to use the columns of THE 
Canning Trave for inquiries and discussions among themselves on 
all matters pertaining to their business. 


Business communications from all sections are desired, but 
anonymous letters will be ignored. A. I. JUDGE, Editor. 


Entered at the Postoffice, Baltimore, Md.,as second-class mail matter 


BALTIMORE, MONDAY, MARCH 18, 1918 


EDITORIAL JOTTINGS. 


The tomato growers’ problem has become infected with 
politics, and the quack nostrums the politicians have injected 
into the poor patient have rendered his case well-nigh hopeless. 
What might have been a mild case of fever, disappearing with 
quiet and rest, has been turned into nervous prostration, bor- 
dering upon permanent insanity. 


If some of our Tri-State tomato canners are not more care- 
ful of their acts they may bring disrepute upon the whole sec- 
tion; for there is danger, today, of this entire locality being 
completely left out of the Government orders, and given a 
decided black-eye in consequence. We have repeatedly re- 
minded you that a Government contract will be a good thing 
to have this coming season—good for your regular business, 
because it will insure the prompt receipt of supplies and 
materials. But if these canners insist upon refusing to assist 
the Government, they need not complain later, when they find 
themselves in the same class with the growers of luxury crops 
of fruits ad vegetables, i. e., shunted aside for the more essen- 
tials. 


And how will these same growers feel when they find they 
have closed the market against themselves by putting the can- 
ners in a false position, the while they are unable to market 
their crops because of lack of transportation facilities? The 
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‘Shore is essentially a garden trucking country, and is not a 
good wheat nor corn growing region, as every one knows, Of 
course they can grow these crops, and fair acreages of them 
are annually grown, but the tomato is the life blood of that 
section, and we miss our guess if they will not regret having 
dwelled too strongly upon the 3-ton yield of their land last 
season, as they see the six to eight tons rotting on the ground 
next summer for the want of buyers or facilities to reach the 
market. 


In plain language, why should the Government buy toma- 
toes in this region where it costs so much (?) to grow them— 
where they are such an extremely expensive crop (?)—when it 
can secure its supplies in any number of other sections where 
tomatoes are a cheap and plentiful crop? If Colonel Grove and 
his assistants, and Commander Hancock should spend the Gov- 
ernment’s money for its tomatoes in that extravagant way they 
may well expect ‘to be hailed before Congress for wasting 
money. The unfortunate part of this is that the just, among 
the canners, will have to suffer with the unjust, and the whole 
industry comes under the blight. But there will be some men 
among the canners who will owe a strict accounting to their 
industry, and they should be held to it. 


Last week, on page 64 of The Canning Trade, we published 
an article entitled ‘‘Aliens in American Industries.” If you did 
not read that carefully, turn back to it now; and do not fail 
to put it aside for careful consideration, every day of this com- 
ing season. Every canner in the country has a vitally impor- 
tant task assigned to him here and all must realize it. A very 
grave responsibility rests upon every canner in the land, and 
all must be equal to it. Remember the enemy is within our 
borders—possibly within your plant. Think what havoc one 
dastardly Hun could create through your help, if you gave him 
the opportunity to tamper with the goods before they are 
sealed! Picture the sickness and death that could be dis- 
tributed throughout the whole land if one of these enemies 
could inoculate the contents of your pack. And they will do 
it in an instant if you give them the chance; and in fact they 
may do it even if you use every measure to protect the goods. 


No sentry was ever more important to a sleeping army 
than is the canner of food to the people of the world; and he 
must be awake and alert, and take no chances, Don’t gloss 
over this statement, and say it is extreme. It is not. You 
cannot be too watchful nor use too careful measures to pro- 
tect the goods at every point in the factory. This coming sum- 
mer will be a crucial one in our war, and our enemy, abso- 
lutely without conscience, will use any means to further his 
end,*and he has his willing tools in all sections of the coun- 
try. If you were making shells you would place careful guards 
ovér your plant, and take particular care of your powder maga- 
zines that no one approach them. Canned foods packers, you 
are makers of more deadly shells than any ammunition fac- 
tory in this war if the enemy gets a chance to apply himself. 
It is the packer’s duty to see that no chance is afforded—and 
that is a big job, worthy of all the thought and planning you 
can give it, and the article we refer to will greatly help you 
in your efforts. We will republish it next week. 


This industry is one of the greatest users of foreign help 
in the country, and in the stringent labor situation it would 
be unfortunate if the Government found it necessary to ban 
such workers in food factories. Not all these foreigners are 
enemy aliens, but it is next to impossible to say who is and 
who is not. Extreme care must be exercised in using them, 
therefore, because a deadly poison would not be rendered 
harmless through the sterilization of the goods, If you value 
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SANITARY PEELING 
TABLES 


FOR THE 
Modern Sanitary Canning Factory 


The heart of the Tomato Canning Factory is the Peeling System. LINK-BELT Sanitary Peel- 
ing Tables afford a contuinous movement of Tomatoes, acting as a flywheel for the Plant, 
hy systematizing and- regulating the peeling. The Conveyor keeps the peelers 
supplied with tomatoes, removing the buckets filled with peeled tomatoes as 

well as empty buckets and pans. 


includes conveying, elevating and 
power transmission equipment of 
all sorts, froma strand of LINK-BELTor 


a sprocket wheel to complete cannery 
apparatus. Ask for a copy of booklet No. 356. 


LinK-BELT COMPANY 


PHILADELPHIA CHICAGO INDIANAPOLIS 
Branches in Principal Cities. 


Eureka Soldering Flux 


It is a well known fact that Eureka Soldering Flux through its many years of uninterrupted service has proven 


to be the ideal flux for cannery use. It continues to be the favored flux in the canning industry because of its 
superior quality and general reliability. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 
FOR SALE AT FOLLOWING BRANCHES AND AGENCIES 
on Wise. 8. ©. Son THE GRASSELLI CHEMICAL CO., LTD. 
neinn cago, : 
Birmingham, Als. St. Louis, Mo. Philadelphia, Pa. C. W. Pike Company Toronto, Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pittsburgh, Pa. San Francisco Hamilton, Ont. 


GUARANTEED MACHINERY 


FOR 


CANNERS AND PRESERVERS 


Awarded Gold and Silver Medals at Panama-Pacific Exposition 
If it is the beste—we sell it. 


SPRAGUE CANNING MACHINERY COMPANY 


Eastern Branch 


37 Ss. CHARLES ST. 222 N. WABASH AVE. 
BALTIMORE CHICAGO 


Coast Representative—Premier Machinery Co., 16 California St., San Francisco 


49 
Sart 
\ 


50 


your peace of mind in the future take EVERY precaution to 
prevent such a disaster. And if the dollar mark is your only 
symbol, think what it would mean to have your entire pack 


destroyed because an attempt had been made in your factory 
and so placed all goods under suspicion. 


There is a strong movement on foot to Americanize these 
aliens of the friendly type, and the canners must take upon 
themselves this task, as a means of insuring to themselves this 
supply of help. Now would be a good time to put this into 
operation—to start it. The Government is inquiring into this 
plan of helping the aliens, and considering the large number 


employed by the canners will certainly expect to find them 
active in the undertaking. 


Americanization as defined in this inquiry includes: In- 
structing foreign-born residents in the English language and in 
civics; maintaining information centers and furnishing infor- 

‘mation, aid and service to immigrants; counteracting anti-Amer- 
ican propaganda; holding meetings, addresses and gatherings 
to bring about unity of immigrant peoples in America and in- 
terpreting American ideals, traditions, standards, and insti- 
tutions; adopting safeguards against alien enemy activities; 
telling the foreign-born people why America is at war and 
Why we must all stand together to win it; and all measures 
and plans having for their object the bringing of native and 
foreign-born peoples together in common loyalty to America. 


TAKE NOTICE. 


Washington, Mar. 12.—The current reports of farm 
labor shortage, says a statement tonight from the Depart- 
ment of Labor, are “hysterical” and “exaggerated,” and 
are harmful to the various Governmental agencies endeav- 
oring to furnish farm labor this year. 

The farmer, it is urged, should make application to 
the United States Employment Service through the rural 
mail carrier, post-master, county farm agent, or nearest 
public employment office. 


At last the worm has turned! 


THE KOOK-MORE KOIL. 


“That’s some name, ain’t it?” 
“Why that Kook-More Koil.” ‘Why did they name it that, I 


wonder.” “Because it cooks more.” “Ah, gwan, what the—— 
you givin’ me?” 


“What's some name?’’ 


This was one of the sidelights grabbed by the editor on - 


his rambles through the Convention Hall of Boston. It may 
be stated however, that dubious gentleman of the conversa- 
tion wasn’t long in discerning that his friend wasn’t joshing, 


but was enthusiastically in earnest about certain specific cook- 
ing coils called Kook-More Koils. 


These new cooking coils exhibited by Mr. F. H. Langsen- 


kamp, manufacturer, of Indianapolis, were one of the revolu- 
tionary things shown at the Convention. 


This coil indeed was christened because of what it will do. 
And while Mr. Langsenkamp assumes with due modesty the 
credit for creating this new and more efficient coil which does 
its work in a more sanitary way, he confesses that his nimble- 


brained Hoosier advertising man created the name and made 
him use it. 


Scientific tests and the testimony of canners who used the 
Kook-More Koils during the past season bear out every claim 
made for them. They show that the claim -of practically a 
doubled output for each tank equipped with Kook-More Koils 
together with a superior quality is just about what it will do 
under ordinary every-day canning plant conditions. 

The value of the new coil and its significance to canners 
in this day of tremendous demands is instantly calculated. 


THE CANNING TRADE 


The success that has come to Mr. Langsenkamp with the 
Kook-More Koil is well deserved, as he has been consistently 
striving for the manufacture of better canning equipment for 
many years. Heis a large producer of copper cooking kettles of 
very high efficiency,. He also has a tomato washer, a crusher, 
pulper, continuous cooker and other high grade equipment for 
canners. 


F. H. LANGENKAMP 


Mr. Langsenkamp was the center of much attention at the 
Boston Convention as the manufacturer of the Kook-More 
Koil. He managed, however, through all his arduous duties 
to keep the Langsenkamp smile going. 


CIVILIAN WORKERS WANTED FOR ORDNANCE 
DEPARTMENT 


SPECIAL TRAINING FOR THOSE NOT EXPERTS 

Men having a high school education, some shop training 
and the natural ability to adapt themselves to new work, may 
qualify for a Government appointment in which under Govern- 
ment instructors they will receive the necessary training for 
the positions described below. Those who have the required 
technical training will be placed and advanced as quickly as 
their ability justifies. 


WHICH ONE OF THESE JOBS SUITS YOU: 


Inspectors and Assistant Inspectors, Field Artillery Am- 
munition Steel. 

Inspectors Artillery Ammunition, Cartridge Cases, As- 
sembling, Loading Forging, Primers, Detonators, Shell and 
Shrapnel Machining. 

Ballistic Inspectors. 

Metallurgical Chemists and Assistants. 

Inspectors, Powder and Explosive. 

Inspectors, Cannon, Forging Operations. 

Inspectors, Gun Carriages and Parts. 

¢ Inspectors, Gun Fire Control Instruments. 

Assistant Inspectors, Motor Vehicles and Artillery Wheels. 

Engineers and Assistant Engineers, for tests of Ordnance 
Materials. 

Inspectors, Ammunition Packing Boxes. 

Machinists, accustomed to work to 1000’s of inch. 

Send in your own application and urge your associates who 
may be qualified to do so. These positions are under civil serv- 
ice regulations, but applicants will not be required to report 
for examination at any place. Applicant will be rated in ac- 
cordance with education and general experience. No appli- 
cations will be accepted from persons already in the Govern- 
ment service unless accompanied by the written consent of the 
head of the concern by which the applicant is employed. 
Papers will be rated promptly and certification made with least 
possible delay. Apply or write for further information to C. V. 
Meserole, special representative of the Ordnance Dept., U.S. A., 
Room 800, 79 Wall Street, New York City. 
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“THE INVENTION ALL ADMIRED, AND EACH HOW HE. ~ 
TO BE THE INVENTOR MISSED, 80 EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 
—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL, OVER THE WORLD 


We are now making a special feajure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. soe Manacues Blaine, Wash., U. S. A. 


JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. 


268 MARKET ST. 


. 

| 

Vive 
| 

ied 


Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—One No. 28 Victoria peeling machine ; 
one Crown capping machine, foot power; one Moore & 
Bristol tomato filler for cap hole cans. These machines 
are mechanically perfect. Address T. K. Robinson Co., 
Vicksburg, Miss. 


FOR SALE—Four thousand No. 10 apples at $4 pei 
dozen; 1000 No. 10 apple butter at $6.50 per dozen; 800 
No. 2 apple butter at $1.85 per dozen, f. o. b. factory, with 
a freight rate of 72!4c to Atlantic Seaboard. Will sell all 
or any part subject to approval of samples. Columbia 
Valley Canning Co., Wenatchee, Wash. 


FOR SALE—One style F Wonder cooker for No. 1 
cans, and one style C Wonder cooker for No. 10 cans; 
both machines in good condition, being used only three 
seasons. Address Box A-487, care The Canning Trade. 


FOR SALE—One practically new string bean grader, 
used part of one season. Bargain if interested. One Peer- 
less rotary exhaust box for No. 2 and 2% cans. Have just 
been overhauled; new gears. Address The Kuner Pickle 
Co., Brighton, Colo. 


FOR SALE—Packers’ Cans; open top, Continental 
cans, crated: No. 2 size, 4157 crates, 24 to crate; No. 3 
size, 1329 crates, 24 to the crate; No. 10 size, 959 crates, 
12 to the crate (sanitary gold inside lacquered). No. 10 
size, 8800 loose, uncrated, plain. Will sell for best cash 
offer f. 0. b. Boston, subject to prior sale. Address Box 
A-505, care The Canning Trade. 


FOR SALE—35 bushels Stowell’s Evergreen seed 
corn; one Sprague-Lowe tomato washer, with wood slats; 
one Sprague corn silk brushing machine; one Huntley style 
Y steel-frame washer; three Ayars No. 6 pea fillers for 
sanitary cans. The above guaranteed to be in first-class 
working condition. Address Box A-497, care The Canning 
Trade. 


FOR SALE—Full assortment of up-to-date fruit 
and vegetable labels. Packer retiring from business. Ad- 
dress P. O. Box 554, Baltimore, Md. 


FOR SALE—Good 45 horse power horizonal boiler, 
stack, inspirator and injector, complete; tested to 100 
pounds steam pressure. Address A. G. Gentz, Lineboro, 
Md. 


FOR SALE—Two Hamachek viner feeders Address 
Oswego Preserving Co., Oswego, N. Y. 


For Sale--Factories 


FOR RENT—Canning house for rent this season; 
fully equipped, and can contract for 200 or more acres of 
tomatoes. Address R. C. Dryden, Pocomoke, Md. 


FOR SALE—Complete vegetable packing house in 
New York State; well established; good location. Address 
Box A-495, care The Canning Trade. 


For Sale—Factories—Contd. 


FOR SALE—Modern, well equipped Can- 
ning Factory on trunk line railroad between Bal- 
timore and Washington. Good supply of water; 
private electric lighting plant ; equipment in good 
condition, ready to start at once. An attractive 
price will be named for quick sale. 

Chas. G. Summers & Co., Inc., 
Baltimore, Md. 


For Sale—Seeds. 


FOR SALE—Subject to prior sale, about 150 bushels 
of home-grown Country Gentleman seed corn, first class, 
at $12.00 per bushel f. 0. b. Aberdeen, Md. Sacks extra. 
Address C. W. Baker & Sons, Aberdeen, Md. 


SWEET CORN SEED—Good sweet corn which will 


_ test is very scarce. We have dried and hand picked a few 


special lots of Stowell’s Evergreen, Early Evergreen, 
Golden Bantam and Narrow Grain. If interested write for 


samples and prices. Address Box A-499, care The Can- 
ning Trade. 


FOR SALE—About one thousand pounds of Red 
Rock and Stone tomato seed, mixed, at $1.25 per pound. 


Samples on request; act quick. Address Capital Seed 
Co., Box 95, Columbus, Ind. 


FOR SALE—Seed beans, corn and peas. Prices on 
application. Address W. E. Robinson & Co., Belair, Md. 


SEED BEANS—Good seed beans which will test are 
scarce. We have limited quantities, selected, tested stocks, 
of several varieties, both Green Pod and Wax beans. If 
interested write to Box A-500, care The Canning Trade. 


Wanted—Miscellaneous. 


WANTED—One or two hand feed sanitary double- 
seamers. Address W. W. Boyer & Co., Boston Street, 
Baltimore, Md. 


WANTED—Return tubular portable boiler, 150 
horse power, pressure up to 125, or two return tubular 
portable boilers of about 100 horse power ; new, or second 
hand in good condition. Address Box A-494, care The 
Canning Trade. 


WANTED-—Six open process kettles, 40 by 60 or 40 
by 72. State condition and price. Address Olney & 
Floyd, Westernville, N. Y. 


WANTED—Second hand Cherry Pitter in first class 
condition. Address Lincoln Canning Co., Baroda, Mich. 


WANTED — 1000 feet of one-inch pipe, second hand. 
Address John H. Dulany, Fruitland, Md. 
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Wanted—Miscellaneous—Cont’d. 


WANTED—‘0 to 100 horse power Economic return 
tubular boiler, or 80 horse power horizontal boiler. Ad- 
dress Box A-492, care The Canning Trade. 


WANTED—Tomato washer, scalder and filler 
(sanitary) ; spinach washer, Lewis or Monitor bean cut- 
ter, kraut cutter, power apple press, 30 to 50 gallon 
evaporating kettles, ketchup coils, finisher, standard 
closed kettles, baskets and 2 and 3 labeler. All 
must be in good condition. Address Post Office Box 435, 
Yighland, N. Y. 


WANTED—A Burt or Knapp labeling machine for 
number three cans. Send full description, mentioning if 
driven by motor or by hand, and lowest price, and where 
located. Reply to L. W. Weil, Burt Olney Canning Co., 
Oneida, N. Y. if 


EMPLOYMENT EXCHANGE. 


Paid subscribers may use this column free, for securing 
either Positions or Help. It is conducted for the benefit of 
subscribers; we WANT you to make use of it whenever and 
as often as you wish. But advertisements will NOT be carried 
more than ONE MONTH unless special request is made. Non- 
subscribers will be charged for the use of this column. 

When answering advertisements “care The Canning 
Trade,” write only the BOX NUMBER on the envelope (in 
the lower left-hand corner); put a two-cent stamp on as usual, 
then place it in another envelope and address same to The 
Canning Trade. We will re-mail it to the advertiser. 


SITUATIONS WANTED. 


POSITION WANTED — As _ superintendent - processor. 
Twenty-five years’ experience on full line of fruits and vege- 
tables; understand fully Max Ams, Johnson and Continental 
closing machines, and all other machines in an up-to-date 
cannery. Open for position April ist, 1918. Best of refer- 
ences. Address Box B-503 care The Canning Trade. 


POSITION WANTED—As superintendent and processor of 
canning plant ;thoroughly familiar with the packing of high 
grade corn, tomatoes, spiced pumpkin, pork and beans with 
tomato sauce, lima and red kidney beans, hominy and kraut. 
I have twelve years’ experience and unquestioned ability to 
manage help. Good mechanic; I am an expert on double 
seamers, Panama and 4-spindle seamers. References and any 
other information desired furnished on request. Address Box 
B-496, care The Canning Trade. 


POSITION WANTED—Cost accountant, auditor, corre- 
spondent and credit man, sixteen years’ experience in can- 
ning industry, would like position with reputable canning con- 
cern. Will go anywhere, Pacific Coast preferred. Best ref- 
erences; able to install cost system. Address Box B-478, care 
The Canning Trade. ; 


POSITION WANTED—As manager or superintendent of 
a vagetable or fruit cannery; can pack the very finest quality 
in such lines as peas, beets, string and lima beans, peaches, 
apples, pears, berries, etc. Am competent to plan, build and 
equip modern plant; have a thorough knowledge of all can- 
ning machinery and am first-class double seamer man. Am 
honest, reliable and a good manager of help. Do not use 
liquor or tobacco. Have had 20 years’ experience and under- 
Stand the business from A to Z; can furnish the best of refer- 
ences. Address Box B-481, care The Canning Trade. 


POSITION WANTED—Experienced superintendent-pro- 
cessor and manager of cannery, is open for responsible posi- 
tion. References and any other information desired furnished 
upon request. Address Box B-479, care The Canning Trade. 
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HELP WANTED. 


HELP WANTED—Man on “Canco” sealers for 1918 to- 
mato pack, Would prefer one who has some knowledge of 
the canning business and who could pack most any line of 
vegetables. Address P. 9, Box 104, White Plains, Ky. 3C 


HELP WANTED—Superintendent and processor, in plant 
the principal products of which are pork and beans, soups, 
fruits and vegetables. Must be fully experienced, understand 
the business thoroughly, a good mechanic, able to get results. 
To such a man, a good all-year position is open. State full 


particulars in your reply. Address Box B-504, care The Can- 
ning Trade. 


HELP WANTED—A first class tomato pulp maker; must 
understand the business. Address stating experience and 
where; also reference. Steady employment, can go to work 
at once. Address The Garrett-Bergen Co., Bridgeton, N. J. 


HELP WANTED—An office manager, capable of handling 
sales end of business in vegetable canning plant situated in the 
Middle West. Prospects excellent for the right man; must be 
well recommended and successful. In answering state refer- 
ence, nationality, age, married or single, and compensation de- 
sired. Address Box B-493, care The Canning Trade. 


HELP WANTED—Superintendent for a sanitary can 
making factory; good opening for the right man. In writ- 
ing give age, experience, references and state salary desired. 
Address Box B-489, care The Canning Trade. 


HELP WANTED—We wish to correspond with a man 
thoroughly familiar with the manufacture of friction top syrup 
pails by automatic machinery, who is capable of taking charge 
of the line and acting as foreman of that department. First 
class opportunty for the right man. Correspondence strictly 
confidential. Address Box B-482, care The Canning Trade. 


HELP WANTED—Two experienced processors, familiar 
with processing all kinds of fruits and vegetables. Good pay, 
steady employment to good men. Must have recommendations 
from last place employed. Apply The Booth Packing Co., 935 
S. Wolfe St., Baltimore, Md. 3C 


HELP WANTED—A first class tomato pulp maker; must 
thoroughly understand the business and give reference. Must 
be sober and industrious and understand machinery so as to 
be able to fit up the pulp plant, as well as look after the double 
seamers, if necessary.. Steady employment to the right man; 
would prefer a married man. Address Box B-502, care The 
Canning Trade. 


. HELP WANTED—Competent and experienced man, hav- 
ing thorough and practical knowledge in the packing of pork 
and beans. None but men of ability need apply. Good salary 
to right party. Apply with reference and state salary ex- 
pected, to Box B-501, care The Canning Trade. 


HELP WANTED—Competent superintendent for canning 
and preserving plant, principally canning berries, pears, to- 
matoes, peaches; manufacturing jams, jellies, preserves. 
Splendid opportunity for high grade man. Factory located 
in Eastern State; substantial concern. Give references and 
state salary expected, in first letter. Address Box B-491, care 
The Canning Trade. 


HELP WANTED—We desire the services of an experi- 
enced truck farmer who understands the raising of crops for 
canning factory. Competent man will be given good salary. 
Give particulars and references when answering. Address 
Macon Canning ‘Co., Macon Ga. 2B 


HELP WANTED—tThe Standish Selling Agency, Provi- 
dence, R. I., has an opportunity for a live, aggressive young 
man of ability, to develop a canned food department, covering 
trade in New England. Experience with a canned foods broker 
Write in confidence, giving age, experience and 
Manager, 605 Union Trust er 


desirable. 
reference. S. Hoffman, 
Providence, R. I. 
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CANNED FOOD PRICES 


Prices given represent the /owest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 
prices represent the general market at this date. 

Baltimore figures corrected by these Brokers: (t)Thos. J. Meehan & Co. (t+)T, G. Cranwell & Co. (§)E.C. Shriner & Co. 


(*)H. H. Taylor & Son. New York prices corrected by our special Correspondent. 
CANNED VEGETABLES CANNED VEGETABLE CANNED FRUIT 
ASPARAGUS*— (California) Colle. SUCCOTASH!—No. 2, Green Beans...... Out Out PEARSt—No. 8, Standards in Water... 120 Out 
No. 2% White Mammoth.$Out $% 00 “With Dry Beans Out Out Syrup.... 
“ Green, 315 SWEET POTATOES!-No. B, Jersey 16 PINE- No. 2, “Bahama Sliced Exirs Out Out 
“White, Large. Out 350 “ Std.f.o.b.Bal.190 165 APPLE*- “ “Grated “ 17 190 
“ 4 Std. f.0.b.Co. 190 Out ‘Sliced Std. Out 45 
White, Medium... ...... 3% “10, Std.f.0.b.Co. Out —_....... Hawaii Sliced Extra 275 265 
, f.0.b. Bal. Out Out 
Green 240 “ “ Out 
Stand. Bal...735 750 
“ ‘Tips White Sq...29 “ “ Stand. “ ...... Out 
“ 3, Sani. 5% in. Cans ...... 2 1 8 
Green Sq..27% 260 “ “ Jersey, £.0.b. Co.. Out Out 5B 
“ “ Ex. Std., pal ...... 4B 
BAKED BEANS?1-No. 1, 90 92% “ “ Stand, “ 206 | & Eastern Pie Water... Out _...... 
“ “ 160 160 “ “ Seconds, Bal.190  ...... | PLUMSt—No. 2, Water... 
“ “ “ 3, In Sauce........250 255 Seconds,“ Bal.130 .... | | Black, Water... 
BEANSt—No.2 String, Standard Green 135 50 “ 9, Stand, “ "115... 
“ “ “ Red Out Out 
“ 2, White Wax Standard 150 Out TOMATO PULPI-No. 10, Standard. ..... = 
2 Limas, STRAW- No. 2, Ex. Stan. Syrup..... Out Out 
= Standards.....200 2065 CANNED FRUITS BERRIES§— “ Preserved.............. Out Out 
Soaked.......... 12 Out Extra Preserved.... Out Out 
BEETSt—No. 3, Small, Whole 1 6 “3 “1, Extra Preserved... Out Out 
Medium, “ Out APPLESt-No. 10. /M4,, \ £.0.b. 4B “1, Preserved............... Out Out. 
“ “ Large, “ Out *°10,( )f.o.b, Bal... 500 00 “ 10, Standard Water...... Out Out 
CORN{—No. 2, Std. Ever., f.o.b. Balto. 160 Out APRICOTS—No. 2%, Cala. Stand........ ...... 2 6 CANNED FISH 
Std. Ever..f.0.b. Co... ...... BLACKBERRIES§—No. 2, Standard... Out Out HERRING ROE*—No. 2, Standard.......200 
Std. Shoepeg f. 0. b. Co. Out Out LOBSTER*—%-lb. Flats 3% 
 8td.Shoepegf.o.b.Balto. 16 __...... Out Out “ 1L-Ib. Flats. 6 50 
Ex.8td.Shoepegf.o.b.Co.165 Out Preserved... Out Out OYSTERS$— 5-0z. Standards 1% 
Ex.FcyShoepegf.o.b.Co.18 _...... “ 2,In “em Out Out 4-072. 1 20 
Std. Maine Style Balto. 17% 1 80 BLUEBERRIES—NO. 10, 8 00 10-07,“ 2 50 
“ §td.MaineStylef.o.b.Co.170 Out 170 Soc. “ 2 40 
“ Bx. Std. Maine Style... Out Out 
CHERRIES$—No. 2, Seconds, Red........ 
“ Fey. Mn. Style f.o.b.Bal. Out __...... .... SALMON—No. 1, Sockeye, Tall 3 30 
“Fancy f.o.b. Countyv...... Out Out “ Red “ Stand. Water........ Out Out 3 40 
” “ Standard Western......... ...... 180 “ “ Ex. Preserved...... Out Out - “4, Red Alaska, Tall 2 65 
3, Standard, Split....... Out 12% Out 1 Cohoe, Tall 2 50 
MIZED VEGETA.) .... GOOSEBERRIES$—No. 2, Stand.......... Out 180 
“1, Columbia, Tall. Out 
2, Sane PEACHESt—No. 1, Ex. Sliced Yellow Out Out “ 3 40 
Ex. Stand. Early Junes 165 165 “  9Standard White... Out 145 %, 16 
“Sifted 17% 1% Yellow... ...... 155 “ Chums, Talis 1% 
18 1% Ex.“ Medium Red, Talls... ...... 2 30 
Extra Fine Sifted......... 19 1% “ Seconds, White ..... Out 1 30 SHRIMF;—No. 1%, Wet oF Dry Out 250 
2 2 60 Ye iow.... ...... 13 1, Out 18 
al Early June Seconds...... 150 150 “ No. 3, Standa.ds, White. Out 205 
No.1, “ “ Standard... Out 92% Yellow ...... Out CANNERS’ METALS 
= “  Sifted.......... Out 102% ” White. Out Out ER 
“ + sifted Out 120 “ Out Out 5 to 10 tons 
“ “Fancy Petit Pois........... Out 130 “Selected, Yellow..... ...... Out PIG 61 37% 
“ Seconds, White...... Out 1 30 acca 61 87% 
PUMPKIN{—No 3 Standard. 150 yell PIG LEAD—Omaha or Federal... 9 92% 2 00 
"40, 48 ow...17% 136 
Squash..... 150 Pies Unpeeled........ 1% 12% %x% 9x10 
0. 10, npeeied........ 
3 13H PEARSt—No. 2, Seconds in Water. 
SPINACH!—No. 3, Standard.. 2 TIN PLATES F. O. B. MILL 
2, 140 - in Out 14x20, 107 Ibs., Base Coke Tin 3 0 
om. 72 “ 3, Seconds in Water.......120 ...... 14x20, 100 bs., “ Coke Tin 
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THE CANNING TRADE 


American Can Company Can Prices 


Baltimore, January 4th, 1918. 
American Can Company announces the following prices for 
- Packers Cans, Bulk Carloads, f. 0. b. shipping points, effective 


January 2nd, 1918, subject to its confirmation and subject to change 
without notice. 


SANITARY , Per M 

SPECIALS 

No. 9—2 diam. x 3 5-16” high........ 26.50 

HOLE AND CAP 
No. 15% oF OD. .... 18.00 
No. 2 1-% or 1-1% op......cecseee 25.50 

SPECIALS 
No. 2 diam. x 4” high 1-144 op....... 25.00 
No. 9 No. 2 diam. x 3-5-16 op......... 24.50 
SOLDER HEMMED CAPS, WITH CANS 


AMERICAN CAN COMPANY. 


Continental Can Company, Inc. 
will quote prices on Cans on 
application. . 


SANITARY CANS— Official Standard Sizes 


Trade Name Diameter Height 
2 11-16 

No, 2 eee 7-16 4 9-16 

3 7-16 3 5-16 
No.3 4% im. ..... 4% 


No.3 5 6 


Round Reinforced Pulp Cans 


for immediate and Early Deliveries 


‘Buy your Pulp Cans NOW 
You may not get them later 
HEADQUARTERS FOR 


SOLDER, FLUX AND SUPPLIES 


Let Us Quote 


THOMAS F. LUKENS’ COMPANY 


238 N. 4th STREET PHILADELPHIA, PA. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


‘Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 
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THE CANNING TRADE 


Satisfaction or Progress- Which? 


You may have put 50 cars of your goods into New 
York last year, and you may be Satisfied; 


BUT 


unless those cars have been intelligently sold—unless 
each sale has bound the buyer to you, not only for this 
but succeeding years,—and, unless the total sales show 
a permanent upbuilding of your business: — 


You have not made PROGRESS. 
That’s the difference between;— 


Satisfaction and Progress 
SEGGERMAN BROS., Inc. 


91 Hudson Street 
NEW YORK 


MORRAL BROTHERS 


MORRAL, OHIO 


_ MANUFACTURERS OF 

The Morral Corn Husking Machine 
The Morral Corn Cutting Machine 
The Morral Can Washing Machine 
The Morral Corn Cooker-Filler 
The Morral Labeling Machine 


This illustration represents the Morral Corn Cutter, 
which is very simple in construction. It is strongly 
built and will stand more hard usage than any other 

Patented cutter on the market. 
THE MORRAL, CORN CUTTER 


It will either SINGLE CUT, DOUBLE CUT, SPLIT AND CUT, or cut the WHOLE GRAIN, and there is no other cuttin; 
do this variety of work. It will cut the Maryland Whole Grain style corn, as it has no rollers that run over the kernels o 
them before they are cut off, and for the same reason it will also cut either + y Cut or Double Cut corn better, ag it is hard to cut kernels 
of -— they have been bruised or mutilated, and it is impossible to do the cutting at all without a very sharp knife after the kernels 
are mutilated. 


machine that will 
corn and mutilate 


The Morral Cutter has a positive feed, and will cut nubbins as well as large ears. It has improved form of knives and scrapers, and gets 
all of the corn, and will soon save enough over other cutters to pay the cost of the machine. 


If you have any machines you would like to replace with new and up-to-date machines, let us know what you have and we will name 
you an exchange proposition that we think will interest you. It does not pay you to use old methods, especially at the price you have to pay 
for green corn. It will pay you to write us at once for testimonials from prominent canners who use our machines and get our prices and terms. 


BROWN, BOGGS & CO., Ltd., Hamilton, Ont., Sole Agents for Canada A. K. ROBINS & CO., Baltimore, Agents for Maryland and Delaware 
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THE. CANNING TRADE 


JEROME RICE SEED CO. 


CAMBRIDGE, N. Y. 


We are headquarters for 
. the best of everything in 


used by Canners Everywhere 


THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 
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WHERE TO BUY 


MACHINERY and SUPPLIES 


Pumps. 
Max Ams Machine Co., Bridgeport, Conn. 
Slaysman & Co., Baltimore, Md. 
Auto Trucks 
Federal Motor Truck Co. Detroit. Mich. 
Bottle Capping, Corking, Fil 
“Max Ams Machine Co., eras Conn. 
Bottle Labeling Machin: 
Economic Machinery Co., Worcester, Mass. 
Boxes and Box Shoeks. 
Balto. Box & Shook Co., Baltimore 
‘Canton Box Co., Baltimore, Md. 
H. D. Dreyer & Co., Baltimore, Md. 
Boxes—Corrugated, Paper. 
Chas. Boldt Paper Co., Cincinna 
Hinde & Dauch Paper Co. a oO. 
J. M. Raffel Co., Baltimore. 
Strong Box Co., Baltimore. 
Bexing Machines. 
Fred H Knapp Co., Baltimore, Md. 
Box Strapping Machines 
Gerrard Wire Tying Machines Co., Seattle, Wash. 
Signode System, Chicago. 
Brokers, 
Crary Brokerage Co., Waukesha, Wis. 
Louis Hilfer Co., Chi cago, St. Louis. 
Seggerman Bros., New York City. 
Jos. M. Zoller & Co., Baltimore, “ 
Cans and Solder Hemmed Cap 
American Can Co., New York, 
Chicago, San F ‘rancisco. 
Atlantic n Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Continental Can Co., Syracuse, Chicago, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
Thos. F. Lukens & Co., Philadelphia, Pa. 
National Can Co.. Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co.. Baltimore. 
Wheeling Can Co., Wheeling, W. va. 
Can Cleaning Machine. 
Morral Bros., Morral, O. 
A. K. Robins & Co., Baltimore 
Can Making M hinery itary and Reg- 


Angelus Sanitary Can Machine Co., Los Angeles, 


Ca! 
Max Ams Machine Co., Conn. 

= W. Bliss Co., Brooklyn, 

. J. Judge, San Francisco. 
J. Lewis, Middleport, N. Y. 

R. Mitchell Baitimore. 

Slaysman & Co.. Baltimore, Md. 

Stevenson & Co., Baltimore. 

Torris Wold & Co., Chicago, Ill. 
Can Washing Machine. 

Sprague Canning Machinery Co., Chicago. 
Capping Machines, Power and Hand. 

Max Ams Machine Co., Brid > Conn. 

Ayars Co., Salem, 

A..K. Robins & Co., Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Catsup Machines. 

F. H. Langsenkamp, Indianapolis, Ind. 

S. O. Randall’s Son, Baltimore 

Sinclair Scott Co., Baltimore, Md. 

Sprague Canning Machinery Co.. Chicago 

The 20th Century Machinery Co., Milwaukee 


Continuous Agitation Cookers. 
Anderson-Barngrover Mfg. Co. San Jose, California 
Huntley Mfg. Co., Stiver Creek, N. Y. 
8S. O. Randall’s Son, "Baltimore 
A. K. Robins & Co., Baltimore, Md. 
Sprague Csnning Machinery Co.. Chicago. 
Vance & Baker Mfg. Co., Muscatine, Iowa 

Cooking Coils. 

F. H. Langsenkamp, Indianapolis 
8. O. Randall’s Son, Ba’timore 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
ae Morral, Ohio. 
K. Robins & Co. Baltimore, Md. 
coos Canning Machinery Co., Chicago. 


Corn Huskers—Silkers, Butters. 
Huntley Mfg. Co., Silver Creek, N. Y 
- Invincible Grain Cleaner Me Silver Creek, N. Y. 
Morral Bros., Morral, 
Peerless Husker Co., 
Conveyors—All Kinds. 
Weller Mfg. Co., 
Cranes and Carrying Machines. 
ry | Machinery & Supply Co., Baltimore 
Robins & Co., Baltimore, Md. 
Schiutter: Zastrow Mach. Co., Baltimore 
Sinclair Scott Co., Baltimore, Md. 
Sprague Canning chinery Co.. Chicago. 
— (Iron Process) 
dw. Renneburg & Sons Co., Baltimore. 
Schlatter. Zastrow Mach. Co., Baltimore 
Darectery of Canners, 
Nat. Canners Assn., Washington, D. C. 


Baltimore, 


(See advertisements for details.) 


Electric Machinery. 
General Electric Co., Schenectady, N. Y 
Westinghouse Elect. & Mfg. Co., E. Pittsburgh, Pa. 


Engines, Boilers. Fittings, et 
Carey & Supply Co., 
S. O. Randall’s Son, timore, 
wed Renneburg & Sons Co., Baltimore 
A Robins & Co., Baltimore, Md. 
Boiler Marion, Ind. 
Weller Mfg. Co., Chicago. 


Exhaust Bexes (Steam, Continuous). 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo, N. Y 
s. Randall’s Son, Baltimore 
Sprague Canning ‘Machinery Co.. Chicago. 


Chairs, Stools, Etc. 
. O. Randall’s Son, Baltimore. 
A. K. Robins & Co., Baltimore 


Fibre Boxes, Shipping Cases. 
Chas. Boldt Paper Co., Cincinnat: 
Hinde & Dauch Paper Co. a oO. 
J. M. Raffel Co., Baltimore 
Strong Box Co., Baltimore 


Filling Mackines—aAll Kinds. 
Ayars Machine Co., N. 
.. O. Randall’s Son, Baltim 
K. Robins & Co., Baltimore, Md. 
ae Husker Co., Buff ‘alo, N. Y. 
Sinclair Scott Co., Baltimore, Md. 
Sprague Cannin Machinery Co., Chicago. 
enry R. Stickney, Portl and. Maine. 
The 20th Century Machinery Co., Milwaukee 
Finishing Machines 
A. K. Robins & Co., aw 
Sinclair Scott Co, Baltim 
Sprague Canning Mehy. Chicago. 
Flux 
Grasselli Chemical Co., Cleveland, O. 
S. O. Randall’s Son, Baltimore 
A. K. & Co., Baltimore, Md. 


Gears, Sil 

General. Hiectric Co., Schenectady, N. Y. 
Insurarce., 

Canners Chicag: 

(Lansing B. Warner, Manager.) 

Kettles, Process and 

F. H. Langsenkamp, Indianapo! 

re & Sone. ‘Go., Baltimore. 

K. Robins & Co., Baltimore, Md. 

Schiutter. Zastrow Mach. Co., Baltimore 

Sinclair Scott Co., Baltimore, Md. 

Sprague Canning Machinery Co., Chicago. 
Labels, 

Chas. Boldt Pa Co., Cincinnati. 

Calvert Litho. Detroit. Mich. 

R. J. Kittredge & Co., Chicago. 

Simpson & Doeller Co., "Baltimore. 

Stecher Litho Co., Rochester r, N. 

Labeling Machin 

Economic Co., Worcester, 


Fred H. Knapp Co., Baltimore. 
Morral Bros., orral, oO. 


Lacquer. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Wash. 
Lacquering Machin 
Seely Bros., Blaine, Wash. 
Meters-F low, and Gas. 
General Electric Co., Schenectady, N. Y 
Motors, Electric. 
General Electric Co., oe at, N.Y 
Westinghouse Elect. & Mfg. Co 
-Oyster Machinery. 
Edw. Renneburg & Sons Co., Baltimore 
Schlutter-Zastrow Mach. Co., Baltimore 
Paints. 
Jos. Dixon Crucible Co., Jersey“City, N. J. 
John G. Maiers Sons, Baltimore, 
Paper Boxes. 
Chas. Boldt Paper Co.’ Cincinnati 
Hinde & Dauch Paper Co. Sandusky, O 
J. M. Raffel Co., Baltimore 
Strong Box Co., Baltiniore. 
Parchment (Paper) Caps. 
Diamond State i a Bridgeport, Pa. 


Machines, App 
Lewis, Stidalepert, NY. 

Sinviait Scott Co., Itimore, “Ma. 
Fred H. Co., Baltimore. 
E. J. Judge, n Francisco. 

Pea Cleaners. 
A.T Ferrell, & Co. Mich 
Huntley Mfg. Co., liver Creek, N. Y. 
Grain Cleaner Co., Silver Creek, 
BE. J. Judge, San Francisco. 

Pea 


hinery 
A.T. Ferrell, Co., Saginau, Mich. 
Invincible Grain Cleaner Co. Silver =: 
Huntley Mfg. Co., Silver Creek. N. 
Sprague Canning Machinery 


E. Pittsburgh, Pa. 


Pea Separators or Graders. 
A. T. Ferrell & Co., Saginaw, M 
Invincible Cleaner C Silver presk. 
Huntley Mt. Co., Silver Creek, 
Edw. Renneburg & Sons Co., RS 
A. K. Robins & Co., Baltimore, Md. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Machinery Co.. Chicago 
Peeling Tables—Tomatoes, 
Ayars Machine Co., Salem, N. J. 
Carey Machinery & Su pply Co,, Baltimore 
¥~ Co., Chicago 
S. O. Randall’s Son, Baltimore 
Sprague Canning Machinery Co.. Chicago. 
Pineapple Machinery. 
Judge, San 
J. Lewis, Middleport, N. Y 
John R, Mitchell So. Baltimore. 

K. Robins & Co. * Baltimore, Md. 
Schutter: Zastrow Machine Co., Balto. 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 


Protective 
Diamond State Fibre Co., Bridgeport, Pa. 


Pulp Machinery. 

8. O. Randall’s Son, Baltimore 

Sinclets Scott Co., Baltimore 

Sprague Canning es inery Co. Chicago 

Mfg. Co., Chicag 

he 20th Machinery Co., Milwaukee 

A. K. Robins & Co. Baltimore, Md. 


Salt 
Colonial Salt Co., Akron, O., Buffalo, Chicago. 
Sanitary Cans and Closing Machines. 
American Can Co., New York, Baltimore 
Chicago, San Francisco. 
Angelus Sanitary Can Machine Co., Los Angeles 


Cal. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimor 
Continental Can Co., Syracuse, Chicagy, 
Baltimore. 
Fidelity Can Co., Baltimore, Md. 
National Can Co., Boston, Mass. 
Phelps Can Co., Baltimore, Md. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 


Sanitary Can Making Machinery. 
See “Can Making Tenchtnery. 


Seeds. 
Knauf & Tesch, Chilton, 
D. Landreth Seed Co. ristol, Pa. 
— Seed Co., 
J. B. Rice Cambridge, N. 


Seott” Co., Baltimore. 


Sealder, Tomato, ete. 
Ayars Machine Co., Salem, N. J 
Silver Creek, N. Y 
Sons Co., Baltiniore 
o., Baltimore, Md. 
Sprague Canning Machinery Co., Chicago 


String Bean Machinery. 
Tnvinglble Grain Cleaner Co., Si!ver Creek, N. Y. 
eK? ey Mfg. Co., Bllver Creek, N. Y. 
E. J. Lewis, Middleport, N 
Sprague Canning Sedktescy Co.. Chicago 


Syrupers (Automatic). 
Ayars Machine Co., Salem, N. J. 
E:. J. Judge, San Francisco. 
Peerless Husker Co., Buffalo, N. Y. 
8. Randall’s Son, Bal timore 
Sprague Canning ‘Machinery Co.. Chicago 
The 20th Century Machinery Co. Milwaukee 


Tanks 
Randall’s Son, Baltimore Md. 
H. Langsenkamp, Indianapolis 
Plate. 
American Sheet & Tin Plate Co., 
Pittsburgh. Pa 
Tomato Was 


hers 
Ayars Machine Co. Salem, N. J. 
Superior Boiler Works, Marion, Ind. 
Trucks, Auto 
Federal Motor Truck Co. Detroit, Mich 


Turbines—Steam, 
General Electric Co., Sehenectady. ¥ 
Westinghouse, Elect. & Mig. Co ee. Pa. 


Viners Peas, etc.) 
A. T. Ferrell & Co., Saginaw, Mich 
Frank Hamachek, ‘Kewaunee, Wis. 


Viner Feeders 
Frank Hamachek, Kewaunee, Wis. 


Washers—Fruits and 
Ayars Machine Co.. Salem. N. J. 
8. O. Randall’s S~n. Baltimore, Md. 
Superior Boiler Works, Marion, Ind. 


Wire Belts (For Sashes. Washers, etc.) 
La Porte Mat &Mfg, Co., La Porte, Ind. 

Wire Strapping Machines (Box) 
Gerrard Wire Tying Co., Seattle Wash. 
Signode System, Chicago 


THE CANNING TRADE 


Your requirements are 
Accurate and Uniform Labeling 


and to give you practical and satisfactory results they must 
be furnished by a labeler that is of durable construction, that 
can be easily cared for and that will stand up and operate 
under the strain of your short, swift bottling season. This 
year you cad count on all these points from 


World Labeler, Improved 


because our designers have made a special study of your work 
and developed a catsup wiper mechanism operating on a 
positive mechanical principal. This properly designed wiper 
together with our reputation for building machines that stand 
the pace, make it possible for you to be sure in advance of an 
entire absence of trouble for the canning season so far as 
labeling is concerned. 


Let us Talk this over by Mail Now Then Both of Us will be ready when the Rush Comes. 
World Labeler, Improved 


ECONOMIC MACHINERY CO., Worcester, Mass. 


Stevenson & Co., Inc. 


PINEAPPLE MACHINERY 


Cut on the right represents machine for SLICING Pine- 
apples from 3/16 to % of an inch in thickness; every slice cut 
even and of same thickness. It is easily adjustable; made sub- 
stantial and durable. Made either for hand or steam power. 
The legs are sufficiently splayed to admit placing of tub under 
the machine. CAPACITY: the pack of any ordinary house. 
Speed of machine, 75 revolutions per minute. Tight and loose 
pulleys, 8 inch diameter, 2 inch face. 


Cut beluw represent Pineapple CORING machine with 
ample capacity to suit any ordinary house. Speed 400 revolu- 
tions per minute. Pulleys 3% inch diameter, 2 inch face. 


STEVENSON & CO., Inc. 


601 South Caroline St. 
BALTIMORE MARYLAND 


Also Manufacturersiof CAN MAKING MACHINERY 
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THE CANNED FOOD AUTHORITY OF THE WORLD | 


BALTIMORE, MONDAY, MARCH 25, 1918 


“THE COMING YEAR PRESENTS MANY UNUSUAL 
PROBLEMS WHICH CAN BE SATISFACTORILY 
SOLVED BY EACH DOING HIS BEST.” 


AMERICAN CAN COMPANY. 


to give him a year’s subscription to TaE CANNING TRADE; or at least, try to make him vead and 
AND ACT keep posted. 


TH } N K a If your competitor were a better informed man, he would be a better competitor! It might pay you 
B 


THIS IS THE 2111th ISSUE OF 


THE CANNING TRADE 


Wheeling Company 


TO THE CANNING TRADE: 


We desire to advise that the Whitaker-Glessner_. 


Company, of this city, large manufacturers of Iron, 
Steel, and Tin Plate, etc., have purchased a con- 
trolling interest in the Wheeling Can Company, 
thereby giving our customers the added advantage 


of protection all the way from the Pig Iron to the 
finished Can. 


This change has afforded our president, Mr. 
O. J. Johnson, who has not been in good health for 
some time past, an opportunity to resign and retire 
from active business. 


The manufacturing departments of our business 
are now in full charge of Mr. Herbert Schrader. 


We sincerely hope that our new affiliation will 
please our friends and customers, and give them a 
feeling of added security in these worrysome times 
for all those in business. 


WHEELING CAN COMPANY 


Wheeling, West Virginia 


A. A. MORSE, Vice-President and General Manager 


CANTON BOX COMPANY 
2501 to 2515 Boston St. Baltimore, Md. 
PACKING BOXES 


Made up or in Shooks. Cargo or Carload. 


CANNED GOODS EXCHANGE 
Year 1917-1918 
President, Cuas. G. SumMERs, JR. 
Vice-President, BENJAMIN HAMBURGER 
Treasurer, LEANDER LANGRALL Secretary, Wm. F. Assavu 
COMMITTEES: 
Executive: Enw. A. Kerr F. A. Torscu ALBERT T. MYER 
Avbitration: H. P. STRASBAUGH Wo. GRECHT 
C. J. H. A. J. PRESTON WEBSTER 
: D. H. STavENson HaMPTON STEELE 
C.F. E. F. Toomas J. O. LANGRALL 
Legislation: Guo. T. PHILuirs E. C. 
J. F. Hicks Jno. 8. Grass, JR. Gro. N. Numsgn 


Clatems: FrepW.Wacner Wm. Sitver Jas. B. Piatt 
A. J. HUBBARD Jno. W. ScHALL 
Hospitality: W.E. H. W. Kress 
D. Hays STEVENSON 

Brokers: Haweton STEELE Jno. R. Barnes 
Epw. A. Kerr 
Agriculture: SILveR H. A. STRAsBAUGH 


W. E. 
Militia: W.G. DavucHERTY Tuos, L. Norta 


Leroy LANGRALL 
Counsel: G. H. H. Emory Chemist: Cuas. GLASER 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN R. MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles, coarse grind the 
fruit which passes down to the fire saws on the two lower spindles, 
from there it falls into a tub under the machine. Machine is well 
braced and the workmanship is of the best; gears are cut from the 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 
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THE CANNING TRADE 


New Jersey. 


Ayars Machine Company, Salem, 


Sanitary 
Cans 


_—_—~— 


AYARS IMPROVED ROTARY PEA AND BEAN FILLER 


WITH 


Measu re Device==cuaranteed not to cut or crush the goods. 


Handles the cans without bending or 


Sc rew C a n Feed=)nashing. 


Puts any desired amount of brine in the 


Brinin g Devic €=can without waste. 


D . D . Delivers the cans without slopping or waste to 
el Iivery ISK=tne receiving disk of the Closing Machine. 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., Hamiiron, Ont., Sole Agents for Canada. 


No. 2 
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THE CANNING TRADE 


“THE INVENTION ALL ADMIRED, AND EACH HOW HE 
TO BE THE INVENTOR MISSED, 8O EASY IT SEEMED WHEN FOUND, 
WHICH YET UNFOUND MOST WOULD HAVE THOUGHT IMPOSSIBLE.” 


—Milton. 


The Hughlett Can Lacquering Machine 


USED ALL OVER THE WORLD 


We are now making a special feajure of mailing to any address on request a Sample Lacquered Can of a Bright Golden Color 
with a Handsome Strip Label Attached. This can represents what is considered today by many leading packers to be the sefest, best 
and most attractive canned food packoge on the market. Write Us For This Can; It Will Interest You. 


SEELY BROS. Sole Manuiacturrs Blaine, Wash., U. S. A. 


JUDGE 


AUTOMATIC CANNING MACHINERY 
SAN FRANCISCO, CAL. _ 


268 MARKET ST. 
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THE CANNING TRADE 


THRIFT INSURANCE 


FOR 


CANNERS EXCLUSIVELY 


ABOUT 1,000 REPRESENTATIVE CANNERS ARE ALREADY POLICYHOLDERS. 
PLACE YOUR FIRE INSURANCE ON THIS ECONOMICAL PLAN. 
YOU SAVE A LARGE PER CENT. OF YOUR PREMIUMS. 


You receive a policy which THOROUGHLY PROTECTS your INDIVIDUAL NEED 
as a CANNER. 


ACTUAL RESULTS ACCOMPLISHED during the past ten years UNDER THIS PLAN: 
Cash Saving Returned to 838,647.58 

EVERY DOLLAR SAVED HELPS WIN THE WAR—MAKE EVERY 
DOLLAR COUNT. 
WRITE FOR INFORMATION TODAY TO 
Lansing B. Warner, Incorporated, Attorney 
CANNERS EXCHANGE SUBSCRIBERS AT WARNER INTER-INSURANCE BUREAU 
104 So. Michigan Avenue 
Chicago, Illinois 


ADVISORY COMMITTEE: 


GEO. G. BAILEY, Rome, N. Y. L. A. SEARS, Warrensburg, III. 
GEO. N NUMSEN, Baltimore, ry FRANK VAN CAMP, San Pedro, Calif. 
WM. R. ROACH, Hart, Michigan 
LANSING B. WARNER, Chicago, III. 


THE KNAPP WAY 


of labeling suits mighty well. Nothing just like it. 
Lots of difference between an automatic labeler and 
one that is not. ‘‘Hit and miss’’ don’t pay. Long 
ago we tried to get what we are now so proud to 
show—The Knapp Automatic. These machines give 
splendid results, made for one size can or adjustable. 


Our rebuilt labelers are up-to-date, all new but the 
frames. We guarantee them fully. 


Write us for proposition on new or rebuilt labelers 


The FRED. H. KNAPP COMPANY 
Baltimore = = = Maryland 


Berger & Carter Co., San Francisco, Cal. The Brown-Boggs Co. Ltd., Hamilton, Ontario 
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Unitep Srares Foop ADMINISTRATION LICENSE No. G-10948. 


The Bart Oltneg Canning Co. 


 Fraits~Vegetables~Ketchap 


“Look for the Boy on the Label” weno eres Oreida, New York. 


My dear Sir:- 
Having iii for substantially increased pro- 
duction, Nineteen Hundred and Eighteen, of fancy 
quality, heavy-bodied ketchup and fancy quality 
tomato paste -- Salsa di Pomidoro -~ we ask that 
you permit us to quote prices and submit samples 
of these superior products. 
Very respectfully, 
THE BURT OLNEY CANNING CO. 


March Fifth, 
Nineteen Eighteen. 


HIGHEST AWARD PANAMA-PACIFIC EXPOSITION 1915 
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